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MEN RIGHT.. 



by always serving them 
Quality Ceylon Tea 

— the luxury you 
can afford 




QUALITT CmON Tt* TOU CUM ftUY* 






AVAILAtIf 


IN 






AHMtONlCUS RED SEHl Hd GREEN SEAL 














AXLT. 


fiOLIN^ I^UHiBO BLEMD 








SJl 








DALGETY A fiL LOAN LTD., ELMSHURSF Hfi. 1 




VIC 


QLD. 






TAS. 


ACJ. 


DAVID WNES' ST. J*liES SPECIAl *nd 
















SPECIAL aLE«D CEYLON TEA 








SJL 


WA 




A.aT. 


D. & J. FOWfLER's urn Bnm 








SA. 


HA 






giBscms mu mum tea 














AJtL 


^IFFTTl^ TE* CHEST 


N.S.W. 


VIC, 




SA 




TA5. 


R.U. 


HMRIS' HEATHER, No. 10 IWPEfittL Ho. 11 TE* TIPS, 
















No 91 DRUMMER BOY HdKo. 9 HONDI 














AjUT, 


HOrS PURE CEYIOH IE* 


H5.1II. 














\n&L\% mm CHLON TEA 


NIW. 


VIC. 


QLD. 


S.A. 


WA 


m 


i,C.T. 


umns msH canister md royal caioii tea 




VIC. 


QID. 


SA 


WA 


TAS. 


ACT, 


UDmSUPtft COLON TEA 


NS.IV, 












ULT. 


Um\T ftmUU qUALTTY CEYLOM TEA 
















MDRJW i CATQ-S PERfECriOH IN TEA 


ftlE 


VIC. 








TAS 


ACT. 


ffimrt'S SPECIAL CEYLflM TEA 
















ROBERT TIMMS* REGAL SPECIAL Md NUUYtIA 




VIC 


QLD. 


SA 


WA 


TA& 




ROSUrS FINE TEA 




VIC. 


QU>, 


aA. 


WA 


TAS. 




SOUTHmCK^ HIGH £ROl«fl CETLON TEA 






qcD. 










MWD m% qyAUTT ceylou tea 








SA 


WA 






•FtrmB, if phoned, wlW name nearest Shop selllnE their 


brand 









Brands af Quality C^yion 
Teaam^rved in ratltion 
at the 

CEYIOW TEA CENTRES 
Sydney ^nd Metbourne, ar^j 

CEYLON TEA CORNERS 
at My«rs4 Adelaide 
FrtigfiraWi. Hobart 



QUALITY CEYLON TEA . . . all clean mountain leaf 



Ovcnaa prioA of The AustraliaB Wonwn'i Wtr |y: 
Guinea, 2/3 or 23ci New Zealand, 1/4; M*b .aa, 
(Mday^iiAn currtncy). 

M*lt>ournti Kcw»i»pcr M0««. 347' <?b1JIrs SI . I**&i3«ri^i Usft^ 

Box iaSC. G-P.O. 
SilablMr Rl Klll»betli St . BriihiM, l^t^E* ^l.t 
Ati«lftlde; a*-» HulH" Bl, l^i^^^^prri ^ i^^- 

Leucrp; Bex «ia Q.P.O. 
T»iiii»nl>: Ld Iters S5f<tner ■ddnsi. 

CONTENTS 

ThinAi Muke Ftwtl lee-Crewn Can* - . t,} 

Hifme Ford Womvvn ....... 12,19 

VFjCETABLE cookbook .... Cenirr liflHKS 



Sorim* , . , . . 

TV F«r»de 

Campacl . 

^l&m . . . - 

f]4m»e of ihe 

M*nHmkei CroMi*ord 



Fiction 

Ttc £500 Druit, SHsonne Ehtsi . 
The Btt»T llody 1htI«I — psTt 2), 

Danatd fC^tdak*^ . . . , 

F1ow<>r-^ for Tririiit Uatiid ff* irfce«ll*r 
The Cakt Eilm, Wolf M^nkmsitM . 

**Ilow to buy withoai manvy"^ . 
Ai Homr wtfft Mtrrfflrel Sydney - 
CoU^clon^ Comer . , - . « « 
GnntciiJtf!^' Prrhiitartc Trccii 
t*riEc HedliK-^ Home Uinta . 



ID. II 

IS 

- 33 

i\ 

34 
61 



TKr New Whitr Uooin iiii Fafthi^ii 

Fiuhioii Fpcwk* 

Nef^^work NDtioiu . , , . 
Drcfls 5«nfl«« fielty Keefi r 
ilqtierick Palter na .... 



Ol/K COVER 

DISCOTHEQUE SCENE. One of Ihe pktur< 
duitDg a round -up of Sf^ftney dlscodiequcs by - 
Mary Ell«i JdHilwd and pluilDgraphus Kdlii 
and Bill Payne, This pictwe was taken Ifv Bi'e^ 
at "Long johnX" King* Crow, wbidi hjd hrr 
dvcr thai night by a private party, Ifemt 
s^tudent Pike Cole h Pip Colirum; r^ht is irn-r 
Body, SEE PAGES 4, 5. 7, THE DISC:* ^ 
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The Weekly Round 



APPEARANCES caa 
iscldom ha%'c l>ccn as 
dccepti%'e they arc 
today, when the go-go 
attitudes of the uTidcr*25s 
hide their serious pursuitJi. 

For insrance^ Pip Col man, 
the girl in the pyjama nsuit 
00 Oiir cuver, reaches En^bli 
and I-atin at Randwirk Boys' 
High School. 

Dunn^ univt!:rsity days 
sht Was a regulltf and 
even nowadays ihat very 
pretty head mostly burit^ 
in a stiidy hook. Incidetnallyt 
she nmde the |iyjsima suit 
herMfU for thtl particular 
parly- 

More deceptive appear- 
anre»: The atiT^ciiofi a quite 
short J more - than - middle- 
aged, averag£-}uiL>kiiig Greek 
man can have fur a young, 
pretty American hcirc.w. 

Ilie answer h on page 13 
of thi!! iijme. American 1j7 
SmiLh, writing of Cfiarloue 
Ford's marriage to Stavros 

INiarrhoiii wpeajca of the da trie 
such a man has for women 



when his imm^mr nrhci arr 
allied id charm, < h^'^^'**^" 
and dynimtc chflf " it' 



j; TOMMY mm m 

* Thoiiglit for ;| 
the week 

M&nmo oitct 9a<j, 
at 0 chit4 I osfce^ ' 
ihti W6fd "boih^or '"^ff- 
"Mr dear, th#« i: - mens ^ 
tfffiiifiiont S«tw (HTfJe w , 
0 ^A*lor a it tiwrt ; 
taa put frii , 
mther tnd. Offc*fi 
u a maf? who rtfl op^^ T J 
tftf/fct vrfhdUt fufnMP; J 

dtfiniiion i% o *™ J 

thinks More A* a^ri aft* ^ 

itiflff whft'i been tv^kf « , 
tew." ' Wamtrts'l 

MOMMA'S MORAL: 
A bach^or M ^ , 
; who hat no hutior^^ J 
on hh %htn J 
hand in hh pock&t ^ 



Tas AitmAi4A» Women's WEfiltnr - Jun^- 
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THE MOD MILLIONAIRE 
OF CARNABY STREET 



• Jahn Stephen, rec<»gnised ns the nnertiwaed king 
of mod faisliion in London^ plans to visit Australia 
next October to open a nnmker of boutiques whieb 
will iitoek the same type of with-it elolbes that have 
made his three Eiondou stores so snecessfuL 



/OH/V STEPHEN, right, 
ih^ young dmMtgiter oj 
Landon't Camaby Su 




TL RE has bem a 
iretneodous 
demmd for my clothes 
m Australia, but I had 
to gel Eiiy workrooms 
tsrgaDi^cd before 
attcmptiiig to establish 
myself there,** he told 
me. 

Hu a m hi Lion is to have 
20O ol his ihopa dimugfaokit 
(bt Wild witliin ttL€ neict 
An* or ^ou^ ycart. Already 
h i:)prjied 3li boutiques 

Agml he i$ ltn<iwii ai 
ihr m(}d I ' JjonairCj ajid il is 
rrrprrd li Jtiiuiidal circks 
' ht is 4-k)5c to dii-t mark, 
ui h\f problem is that 
ilie demand fi>r his clothes 
ocMk t!ic supply. Their 
appnl lifi iii their iadividu- 
iliiy — snunethijig that can- 
oel b« produced. 

Bii ityha are so up to 
t^lninuEif that ivhcn I ^sked 
for 1 pate LCiiJar mjt£t for a 
piBCo^aiir: he looked lioni- 



fie^ and said: "But thai 
went out ihrife week^ ago!'" 

His success story started 
less than tea years &go. 

M thi? (iine vrhen the 
English gurl shed her ^hape- 
Ivsa iwiu^t and single ilrand 
of pearb Id favor df mod 
clothes bought from Utti* 
shops in the back streets of 
Londofi, Joiin ciime imm 



He rented a shop for 
£7/lOA (abnut $AlS) a 
Tcjday property values 
in the street h:ive soared lo 
Ihe cjctciiL where £1D0 a 
week for a ^iDpfront is con- 
iJdej'ed average. 

Camaby Strevrt now ha^ 
an internationaJ reputation 
for fasbioa. WindowdresscEK 
from Sweden, Franct, and 



By 



ANNE MATHESON, of our London staff 



Glasgow burning wrlh idca.^ 
for men's fashions. 

He hit the jackptit with 
irou^ers so perfectly cut, so 
ti^htf and slung ^ low that 
it wa^^t long l>efciri? he had 
firmly estabiishcd himself in 
Camaby Street — a back 
stretet that ii now the show 
window for colorful way-^ 
ahead fashtoi^s. 

At the lime John r^pt^UL'd 
hi^ shop, Camaby Street was 
known only for iL*i night- 
chihs. By day it was deserted. 



Germany flock there trying to 
capture its atmosphere far 
their own shopeli 

John Stephen is the doycti 
of ihe street. He £s so identi- 
fied with il ihat be has the 
name painted on his new 
Cadillac. 

His ftret shop wi« inter%ded 
to cater exclusively for men, 
hut soon girh started cnming 
in to Imy slacks for them- 
selves, and the appeal of 
hai'irtg a man's label on th**ir 
clothes caught on. 




Among hii early customeF? 
were Marlene CHetrich and 
Petuia Clart. 

He opened liis second 
sliop, Trccamp, as a boutique 
for girls. He followed ihb 
with The Village Storc^ in 
which there are "His" and 
"lier" departments. 

He in$lits that his designs 
are not only for ihc! young, 
"1 design for young-thinkitkg 
older men and women," he 
said. 

The Beatles, RolUng 
Stones, and many pop enter- 
taijiers flow over bis dooi^ep 
in search of "snmethuig dif- 
ferent/' 

High society 

DckuCantes (and their 
mothers), member of the 
EstablislinicxLt, and London's 
higfa^ sodctT crowd into the 
boutiques looking for mod 
clothes lo start season. 

And there are many boys 
aged from 15 to 17, from all 
walks of iife^ who think 
nothing of spimding £50 in 
a ma tier of minutes. 

(John Stephen operateii 
on a strict caub basis, and 
refusi's to accept cheques.) 

He admits his ideas "come 
from the kids." 

'^1 saw how they pulled 
their slacks down ovrr their 
hips, so f made low, hip- 
hugging pants. 

noticed them tugging at 
coat collars, so I gav<! them 
iKe high -collared shirt. 

"I sensed ihrir craving for 
color in n:\en "s clothes, so I 
put in more t:olor, morr 




TYFIC4L SCEm in a Jahn Stephen *hap; whU^ 
AMMralim p^p tingcr Robie Porter iriet on cr 
iuede jacket^ model Syhm Loit-Jan^ th^reM ihc 
mirror to ciieck the fitting of A«r fJiYcJt*. 



shine, and greater individu- 
aJily." 

What pleases him most is 
that he has mad^ go<:d in 
spite of more corwcrvinive, 
older - established firms 
tipping he would go brake. 
''Now I hey copy my styles," 
he said. 

IJke mmt self-made men, 
he works hard, has bad a 
Few setback and his share 
uf hirky breaks. 

Onr of thesj- "breaks" 
ranie whi-ii hr had a Mock 



}h '^"STBAUAH Women's Weehi.t ^ Jww J, 1966 



ROmE PORTER, pirUtr^ at left, p€^»es v^h m 
model for photographer tfopid Cnwet ouUide 
ihe Cta-nahy Sire^ men^M iwwir bouitqt^e. Above r 
The MhopfroM of Siephen'M 'TilUtge Store.*" 



of high-necked coUarless 
jackets that had hung on the 
racks for 18 months. 

Then the Beatles came to 
die Khop, saw the Jacket^t^ 
and bought one each. The 
result was a compleie sell- 
out within days. 

Ailbougb he is a trend- 
setter, John Stephen drt^scs 
conservatively by mod atan- 
dardE. 

Re nrvcr wears j^ns 
("Tm 50 bandy they make 
me look like a eowboy"), 
and his (nnle ^ necked 
sweater^ art in beige and 
neutral colot% 

PerBonul tovrh 

He is full of reatlcs* 
energy. His ideas gush forth 
like a geyser, and he has the 
dnve to Jiee ihrm ihi^ough. 

Dopiie his bu$y life, he 
never It^es tlie personal touch 
OF hi!^ interest tn people. He 
has time for everyone., 
whether it's the buyers who 
come from many countries 
to look at hii rtntbe^ or hii 
old friends frniii C^asfpw 
who call into the shop when^ 
ever they are in l«ondon. 

"Up there," said John, 
sprakinj^ of ht^ hometown, 
"Ihry regard me as the loeal 
l>oy who made good."' 
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NEXT WEEK 

ft In a 16-page lift-out * # . 




The booklet^s aim is to improye 
underMianding of asthnia and of 
some of the thingB associated with 
it* The story of aftthma is long — 
and unfinished: here h sometliing 
of the pa§t hiBtory, and of the 
research going on to unravel the 
tnyateries of a baffling diBease, 



And: 




TOP SECRET! 

★ It's 007 , 
(James Bond him- 
aelf) in 

™ PEOPIRTY 
OF A LADY" 

by 

IAN FLEMING 



And: 



# In cookeiy: 

BREAD 
and BUNS 




good things to 
eat — and some 
made without 
yeasty too* 

And: 

^ Two years ago, our ^^House of 
the Week'* was a simple cottage. 
IHow^ enlarged and renoyated, it's 
the delightful home of architect 
Peter Hall and his family, 

Andz 

# Nexico^s national Ballet Folk- 
lorico arrives here soon for its 
fiirst Australian season. In c!olor, 
you'll see a spectacular preview 
of their traditional dances* 




fudith McCiotkey, 2I» 
tff Denver HeighUf in 
i(te« culoUeat and R&d- 
ney O'/VcfJ, of Van* 
eltuej at Romanat, 






MiUon Mttcheil^ of Pfewiown^ & 
champian rfon^ef , t0&k hi* psrt' 
Bcr, Sue Griffith*^ of Cronuila^ 
into a birdcage at HomanoM for 
an impromptu thmn of th^ 
Jerk. PformnUy eight girh 
dance in r^ty pmr* in the cluh^M 
ttiHf cages demontirating go-go. 



Muriel Thompson (lefi)^ Lmte 
Cove, ipim diac* when not bird- 
cage dnncing at *'^Roman&ii aa 
Co-Go,*' The BJ aide of her 
job*^» bit boring,-^ Betow, 
dance floor at Romanat. Iffirn- 
agement prohihU* casual dresi. 
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THE DISCOS 





CUenieUi <jf *'Rhuhatba^' (above) were 
mostly in the leen group^ Ahaking the 
nighl aw&y in jeant^ Qften barefo^^U 



Pictures on iht* page were token when *'*'Hhubarb»^ vrnt flourith' 
ing at ^^euiral Bay, Above^ Lee Fleg^^ 19 ^ of nearby C&tnrneray* 



THE .V >ndcr is not that discothcqiics started in Sydney last year but that they took 

so jfrjig la get here. They originated [some say) in Paris when a private club 
oflcftd infmbci^ whisky and a place to dance to gramophone records. They began 
* jungle i^rejwth oversea? in the early *60s. Then, quite suddenly, they were every where. 

Claimed as Sydney's fi isi is "The Gas Lash" in the dead city heart {near Central 
^ay/^ "RJiubarbs," "Beatlc Village;' 'The Scene;^ '^Hawaiian Eye," 'Thunder- 
• . the list b bng, and complicated by their overnight quality. One closes 
^ stam under the same name elsewhere^ or dosses — and, aJflcr a pause, Jtorts 
Anuiher sta>'B at the same place with new management, new name, 

Typi{;ai is »The Last Straw'' at Neutral Bay. It died last October bs a folk-sing- 

club and blossomed as ''Rhubarbs/* a ccliar-^type disco, one dollar a head for 
^filimiicd cfjffec or orange cordial and as much dancing as the f mostly bare) feet would 
'^Jt?- Bill even since these pictures were taken "Rhubartjw" ban mt>vcd eljicwherc. 

A foa-stant to them all h the **sound/' Disco *'sound'' Is live band and records 
^temating to give non^itop music. This way, the band can rest; dancers needn't. 

Many discos in the suburbs close on the petition of sleeplcs?; neighbors. 

Pannfj^cj- of dub can't stand more than two nights a week of what he caUs 
^ mcr^nt din." When new to it, he was a*j keen as his customers. 

arc mostly run for the young by the young, but oldies have begun to dis- 
tlif fun. This often mcaa^ a young fashion is on its way out. 

'Aoir«ALM,pt WoMWf'i WEEiLr -June I, 




Paul Guile, 17 
(a have), u^ith 
(lefi) Fttt LiMier^ 
15f of Motmati^ 
ond Catherine Kir' 
toan^ 16 f of Manly^ 



Katherine Marim- 
kovic ( right )^ at 
20, one af the 
**aldey* pntronm. 
She made the pin- 
stripe dre»9 frum a 
194Qa man*t auH, 
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for my money there's only 
one kind of sweater : 
handsome in 
rugged outdoors 
easy-going 

durable faithful 
pure new wool 




> 



therear^ng 




*f THtS rS TME INTERNATIONAL SYMBOL OF THE WORLD'S BtiST 
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THE 
DISCOS 

(continued from previoiiB page) 



41 "T/i« Scert«,» DarUng 

wptii fit ,1 re#rauranl, l*af 

l((i<3n f 'tnve)^ (ff Lane Cove^ 
^nd if id Broad ^ of BondL 
Hduw. Rotemary Stone^ 
ih^tciitc s^ejJi from the /erft, 
Moiiki*^ Frug, Swim^ eitf*, 
my lih., wanted to leatn. 



'J 




Ai *-*^Ca» hoMh^^ near Central^ 
swinging bli^nd hnir helped 
RoBlyn Partridge, 22, of KU- 
biro^ ^et in the mot^d move 
u^ith the M&und, Ai right, 
M^ry Jenftins and John Mut' 
ray. Club C4n}er charge, jtl. 




^^^fvn^iufi WaMKH'i WiiiiJiLr - |unr I, 





LEFTi Ai ''Long jQhn'$r Kings 
CroMt, Blnny Ryri>, 21, of Mtthei' 
ttfo, iV,S-IF», worv a pink fhiffon 
dren iypicai q} the originni Pari* 
dU€0 dretaeM, ABOVE: 7'he Btime 
nighi dtiring a brief pattte in the 
beai^ Karin Dutteldorp^ 18^ of 
Middle Cot?e^ in tent dr^»t^ with 
Julian CiMnny^ 19, af W^tyoliahra, 



Poge J 
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THINGS TO 
MAKE FROM 
ICE-CREAM CAXS 



# Since ice^cremm wtmde its 
uppeiBranee In holf-gallan 
eans, hauseumtes hare a new 
problem: Tire empt^ enns 
are t€M» gou4> to throir «mt» 
auil riiere's a limil <c» bigruU 
lifts* Sa wimi can be done 
tmih them? Here we show 
you s&me attractive uses. 





By MARGARET 
ANN KANDAL 



ICE BUCKET, left, 
mudei from plaited 
*iraw raffia^ U ideiil 
for small parlies. It's 
a good idea to line 
can with tinfoil be- 
fore a»ing. Wipe the 
can dry after each 
ase to prevent rutt. 



SEW'lPfG BOX. above, r*. a u.if 
ftd container for cotton r^eek 
tape measure* and sciss *rt, h 
Iff made from sera pa t\f ^inf- 
^ift. Tki padded piti- HMhion 
on the top of the i>tyy^ memi 
no more piuM on tht fioar. 



ROLLER TIDY, helmiu /»r 
Mloring kair roller m it ir pr^ 
accessory for a girFs b^drooj^ 
This one is made from tmp* 
of nylon and taffeta, uir flfij 
maleriai would be suiMt- 



Page B 
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'I 



mmts hy staff photographer Don Qamfrfin 



SOLDIER'S HAT AND 
DRV Ms abovCj^ make a 
liule boy happy. Knit-^ 
iiJig needles are used 
for drumstickn^ but 
cut off the poinlffd 
endt go he ean*t plav 
gtcardtman a» well* 



JSIIRSERY TIDY, 
rights is a perfect 
gift for the new 
baby, Vite to 9tore 
ialcj^ dumnties^ and 
soaps; 4rr for the 
oldiir child it wiU 
hold Mock*^ etc. 




^mSUH. above, 
n mmderfut air- 
roTiiainer for 
and if», jto (.mty 
^ njflit^, ttt ewpeciaity 
t?^^ for cerealM. 
y<^rtit^ in eoion fa 
"""^^ your kitchen. 



FIRST-AID m, rights 
takes OTtly minut€» to 
make* /i i good for 
hiding medicin4f3 from 
children^ too, Stfch 
e m e r g ency phone 
numberM list on Mide* 





• 0irBetim%9 tor imife- 
ing these nrUdes are 
Oft page SO 
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NO AIRS FOR THIS 
VISITING HEIRESS 



Pat MayiLarrl arrivej 
here last Fehrimry ahp 
wad determined to 
Aitatrolia^ the real 
conn try and not juat 
the eitics.'' 



rn^FREE months and 
A 10,000 mUcs later 
she had seen oniy enough 
to whet hc! appciiic. She 
in tends coming back to 
fiU in the gaps time forced 
her to teave. 

But Mrs. Miiynard did 
Isinj ihat whon sumfi out- 
bark hoiH» ^ay m^^U 

tiity inriin itj that a cUimfwrr 
crakeif in a ramp ov?^ is ;i 
guurtiiet's iielighl" that if 
yau arc adaptablf^ you can 
have a wonderful Tim*! any- 
where; and a great fault of 
Australians is that diey be- 
Ultlr tlirif cotimiy when 
ihey shmild tAlk »bouiL it 
whh pridfn 

Pat is a v'ivactous, un- 
affected youn^ v^oman with 
tousled bbik hair and 
twinkiing f^yci. She dresses 
sinanly hut iimply. and one 
of her proudftRt pieces of 
jewellrrj' ii a gold tangaroo 
birtoch romplrie vvrth a 
young Joey peeping from its 
pouch. 

She doesn't lef hvr we^ldi 
protect her irom d'lscQudorL 
On ibe coatrary, shr cajoys 
roughing itj loves mrtting 
penpte froni sd\ walks of Life 
and exploring out-of-the-way 
places. 

American author lika 
ChaRe't conti^iniiation o( 
Australia inXurialed hf^t 
("what dae^ she espect? 
The Ritt Carlton on 
evatry comer?") and 
somi; refenl t^omplaints nf 
dbji^niJiiJcd Amentim 
mlgratii^ rnovcd ht'r lo 
wnie a hl*si*fitig letter lo 
one. 

'*Yoti aft Jurky t<i gtH rid 
<jf such lofties. she told m^- 

Widowed three years ago. 
Pat live* with her tv^-o song, 
WiUiani^ and John* 5^ la 
a Hi-room rjinch-siyle home 
s*l in four acres of ^rcMind 
at Huntiiigdt>n;» IvOng Jsliind. 

With her htishaud. who 
owned at travel agciiry, ."the 
saw mnst of Uie cfHintfte* of 
the NortJicm H<?mtsphrre. 
hMi hi* two-yejr Ulne^ be- 
fore he died prevented rhr-m 
from Seeing tlie olJuir aide 
of the world tDfiecher. 

Before she came here Pat 
read every bcM>k on Australia 
jhe could find, pored over 
every travel pgamr>hl<^t nhr 
rould lay h^r hands on, and 
niappeil out her intend I'd 
route, 
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it. That just dof?so^t happen 
in America. 

■'We Avent rroc shootiogp 
but unfnrtunately cill we 
fourid weft" Irv^ckLs — and t 
hftd siji'h hl^h hopts of bag- 
ging jiiys»?lf a handbag^ and 
a pair of shoes! 

'Still, I did jiee a lot of 
kaiigaroos and diose awe- 
inspiring jsnthllK Areti't t>iey 
the mott? 

**And 1 met the cutest 
waiJalry who had been taitghl 
to chew ginn. 1 1 wai really 
a sight watrhinji htm pull it 
out of his mouth in a long 
isuing and then back again 
with one dclieate Utile furry 
pnw." 

On lo Alice Springs, where 
I'iij !5sid ihe was given the 



• American miUionmreMM Fat Mipy^ 
nard g&t ttequmnled with thiit koala 
during her stlay in Queensland. 



This took in Syclncy, Mel- 
bourn e^ Tajs mania, Adelaidi;, 
Pcrili, Broome, Darwin, 
Ay 4^11 Rof:fc, TownivillLV 
Cairo^i,, Magnetic Island, 
Green l$bnd^ Brigbane, apd 
most places ia between. 

"And I only jaw a quarter 
of what 1 wanted to ses/' 
it^te said. 

Slit; difln't forget the dass 
of five, and six-yeiir-olds she 
teaches each Siioday at the 
Xjonj;; bbnd Mrthodist 
Church She kft them n 
map of Australia marked 
with her tour, al] her travel 
broihures, and, for added 
iniere?{i^ presienred them widi 
3 set of loy koalas and 
kanf^nroRs. 

"I've sent them a postcard 



in northern Western Auatra- 
ha. 

"The platie deposited me 
there at about 6 ;i.ni. and I 
saeppcd <jff eo be greeted by 
a dogj busily scratching him- 
Siolf. and the .•ttalionrn^tster. 

"The motel was still skep- 
ing when I got there, but 
wiien h finally awoke and 1 
met the aAid^itant manager- 
cum-carpeiiler, electrieiani 
bell - l>r>y^ barmarj, ^nd 
sweeper - upper ( his own 
words) I was welcomed like 
a queen, 

"f spent the four days with 
the staffs who look me swim- 
ming to the heautifuJ Cable 
Beach and arrattpfed a :^ight- 
sceing lour whirh toot in 
the bant, the new poLice sta- 



She loved all Australia, 
even roughing it outback 



fnm c^Tiy place I' if be^o. 
I ju.it hope they have kept 
up with me," she buf^hed- 

In Darwin Pat mp( ^ ^^roup 
of Thursday Ishitiders 
( "wonderful men") ands on 
Jearninfi that rioe had a 
family of three boys, 
anrani^ed tu have her Simdny- 
Jirhool claiLS estehange leitns 
with thrm when she returned 
homi*, 

iraveN<!d everywhere on 
my own, but nowherf^ was I 
lonely/' she said- 

"The pwple were friendly 
and rpady to help ntie in any 
way. lo fact I made so 
many frirnris thiii Tm hop- 
inE! mv home wiU be full of 
them frwni now^ on," 

She waj; enthtiftlastic about 
her four days in Broomie^ 
the peaH-rtshing coastal town 



lion (their only prisoner 
escaped while f wai therr), 
the Jap^e?^ cemetery^ and 
the residences, of some of the 
locral digniittri^s. 

"There arc only three taxis 
in Broome. The day 1 
wanted to i^o touring « one 
was out of gas, one was being 
washed^ and tEie other was 
on duty. It didn't matter^ 
ihon^fa. The one on duty 
took me sightseeing in 
between jali$/' 

From Bmonie Pat flew to 
Dsirw io, where she fip^rti one 
''^glorioiis week" flying out to 
Batfhelor^ Humpty Doo, 
Rum Jungle, Gtoote Eylantlr, 
and Mudgenerri Station. 

*'To nie ft was thrilling 
to sec the pilot put hi]i plane 
down JUKI on the grass; and 
then hop out atid help refuel 



[ 



By GLORIA 



traditional Aussie salute — 
flies! "'Noi that they bothered 
me much. Those fly ^rays 
are pretty good. 

"People itere so hofrpit- 
able that 1 mis^d out on a 
lijt uf tileep; and [ had the 
jTotid luck m buy an Albert 
Njvmatjir:! — painted on 
bean bark " 

One of Pal's greatest de- 
lights on her trip to Aycrs 
Rock was her first taste of 
damper and billy tea. 

"Boy^ that was a gourmet s 
treat. Why don't they have 
ii in the cities? Pm golnj^ 
to try rny hand at it when 
1 get back home 

"And the Rock and its. 
gaunt, harsh Eurroundings — 
one of the most wonder lul 
sights I have sten. 

"Ignore thai Jilly Uka 
Cliiaae and her suggejtiion 
that you put in a iwimmiog- 

pool and tennis courts 
around it. Such natural 
grandeur should be left 
untouched, 

"Th^e people who visit 
a country »nd ex pec I it 
lo conform to places they 
have left mi** out oti a Jot 
in life/' ahe said. 

"I knew a lot about yoor 
cQLintry before I came out, 
hot wh&i 1 have jjecn haii 
eJtceeded all my expeirisi- 
tjoru. 

"My father is retiring very 
isifion and I want him m settle 
some^vhere afoimd Surfert 
Purjidise, 

"Sorfer^^ itaelf is kooky — 
like Miami, only cheaper — 
you mugt eitpetl that. But, 
oh tny^ the country around 
it h no beautiful] 

"Me? Well, yes, I want to 
come not to live, and 1 will 
— but 1 ihink Pli come back 
for another visit before I do. 

jusi can't make up try 
mind where to settle. All 
Auetralia is &o wonderful/' 



SOCIAi 



YOVNG 9ckoalgirls Maret Glmvil a^j^ 
Vicky Cobden have Bpeni ih^ir hi lidtt^f 
arranging a charity party wiih a diff< renn^ 



The girU have writien and produced their o\^ 
of "The Sttuod of Music," and on May 30, in 
gardens of their homei in Double Bay, wUI play lo 
audience comprisfd of ilieir parents' friends. 

Their mothers, Mrs, lao Ackery and Mrs. 
Cobden, have been given die job of selling drinF 
audience, and their brothers and sisters and 3*0: 
friends have been given rarioos part* and back^ta 

The girls, who have been reheatstn§r*very day. 
die proceeds from the evening 10 the New Sou' 
Society for Crippled Cliiidrcn. 

* * ^ 
JTORTNIGHT in the ciiwntry with the R^ggir 

at ''Monro Park," Siilton Forest, for Mri 
AtwiU and her daughters Celia and Tina, Tli- 
believe, were looking forward to lots of horse-n 

[A ND, when Mrs, At will gets back from her hni 
and Mrs. Max Bern have arranged a hin« I 
fashion parade at Menzies Hotel nn June 2 r 
Postgraduate MedicaJ Foundation of Sytiney Uoi .' 
die party is a success (and 1 hear the iti cloih 
gorgeous it couldn't fail to be} this could becoM - 
the Foundation s annual fund-rmiiing efforts with ' 
market Luncheon and the Sheep Show Ball, 

* * * 
J^ECENT distm|;iushed visitors to Sydney to 

sofu^ Simavi Dcwar, were the third Baroo Won 
Lady Forteviot, who eame out froni their home, ' 
Casdc, in Perthshire, Scotlaml. While they were i - 
stayed at Royal Sydney Golf Club with Sunon, ' 
been looking around the comitry at prtipcrtic^ .t; 
Id BCtdc here on the land 

ii ^ it 

JJOW nice to see Julie Zerky back io Sydn- 
looking BO "with-ii" in a superbly cui navv ;\' 
iioit tidged with red braid at the lapels, cuffs;, and i 
which she bought in Paris. Julie left by air twi 
ago lor a world tour Imt arrived bark ahead ol 
She spent Baiier in Fembrtikcahire, Wales, i-. 
Bennion and her parents, Mr. and Mi^. Johi, ' 
on ihdr farm, "Carew" {Jane spent sever^ it. 
Sydney last year.] En route to New York, Jn . 
three days in Paris with her mother and stepfs; 
and Mrs. Max Fiei'*chnerT and in New York wa.^ 1^ 
guesi of Jeanette Cone in her Park Avenue :i 
before lioarding the plane for home. 

it * * 

^^^pHAT a good idea the Barker College i'y- 
Younger Set has come up w^ith for July 2. 1^ 
hired sbi carriages (complete with engine) i- 
Department of Railways and, with three hundret: 
friends, will board it at Central, headed for -Sp j 
partying all the way diere and all the way 1 ^ 
evening is to be eaJied "Casey'ii Caper/' and : 
Richard Noss lells me the bnys wiU dear all i 
from two of the carriages to make way for 
the sounds of the Northside Fotir, a hand mad 
Barker ot-sto dents. 

<f * * 

gLAKE WILSON ^rc the names Mr. and li ^ Ahu 
Delandro have chosen for their son, who v^ill ^ 
christened at Sl Thomas' Church , North Sydnry, ^n B*>'|' 
29. Mr?. Tom Whiide. Mr. Barry Moore, and Ml ^ 
Trsversi are lo be godparents. Alier the ceremtm thsf i 
to be a champagne pariv at ihe Delandrofi^ hoior ji Kith 
billL 

— By MoHir Lyflf 
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JUST WED. Mr, ml 
Him, Frederick 
OWeilf oftrr thmir 
marriage at 
FrancU Ktv i« r 
Churchy tapender 
Bay* Thf bride mat 
Miu Anne CampheU, 
daughtmr of Mr^ and 
MtM* D. Camfi- 
i tteU, of Nemtfid Bttf, 
J The hridegnfom. u 
^ the ton 0/ Mr. and 
{ Mr*. O'Neill of 
{ «0*»rr,** Wairha. 
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AT LEFT; Mr, fFitJiam Kibhy and 
hU bride r ^be former Lady Mrer. 
whiim 4^f Sir /Vormnfl Myer^ outaiite 
Si, Oeorge'a Church of Ktif^land, Mid- 
Fif?rn» Metbiiurne'^ after thfJr marrtuf^f. 
Kiilh their soiij (ip/t to riKht), ficior 
Kibby\ ^ged Ki^ Anthony Hiy^r, W. 
Branttifti Kibby^ and John Myer. 
fS. After a nmnil fvm'dy lunt^hf.m* 
hfU at tbr: Southern Cras^ Haift. 
ihe btryt and ihelr parerxU Ir/t by 
air for a fortttight** hoiidtty in FijL 



ABOVE! Mrt. Ainr^ WnUon (left) 
and iHrji, Arthur Hobton at thr 
opening itf an exhibition of p^iat- 
ingt, ptytiery. fabrict^ arranged 

by ih*f eomrnittt^e of ihe^ Women** 
Cidifge Anofiation of Sydni^y Uni- 
versiiy In the diniti^-hall and 
f.^mmtftt room I ai the coUeK<e- flfri* 
Watt&nt teho wpi in charge th^ 
pott fry and tceaving Mfcifon of thr 
^^xhihilion^ u hoiding a piece of 
pottery made by Mr, Peter TraviM, 



AT RIGHT: Mi** Hojtr- 
mnry yithnhott (Ivft) 
with Hrinhnn^ I'jjifflr ^tr, 
Chrlttopher i\trLeod and 
Mil* Marein Kid4 ai the 
ftpfning nf an exhibition 
of pifinting* by yvung 
l^^thtiurttf ardstif hvid 
ni the Riiffv Komon 
Cutlery. W *j a i t a h r a. 



At LEFT, Authorn Mar^ 
got CampbeU (Mr*. 
Uord Uitlianig}, at left, 
ittui Corfd Odeli (Mr*, 
Ceorge Ftutt*') tn th*' 
Literary Luncheon 
arranged hy the 4'rawn 
Street iF'ofri*'"'* Hatpitat 
Anxiiiitrv at St. Jame* 
HaiL nhitlip Street. Mttr- 
gat ilampbetl chaired I'li* 
taaeheon. at whirh three 
authnrx^ Carol OdtAL 
Pal Flower, and Otuf 
Huhrtt^ were guettn. 



iT HWIIT; Mr. and 
Mt», Hutiteli Allen §ign- 
ing ihr regititir at St. 
Markka t.hftreh, f darling 
Point, folttiKiag their 
marriage. The bride iciu 
AIjjij Jetittifer MrKen^ie. 
daughter 4ff Mt. ond 
Mrx. f* /(. Mr Ken si** t t*f 
Strnfhftvld. The hrUle-^ 
graant it the nnn trf Mr*. 
!S. H. Atten, of 4:lmetiy, 
and of the late ,\fr. Alien, 
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BRIDE No, I: ftaHan-bom CrUlina 
Au4tin tuUh Henry ford II, They were 
mtrrried toon after Henry Fitrd*M jfirH 
wife^ Anne McDonnell For*!, dwotced him 
iaai year after a 24^ear marri4igeu 



THE beginning of the 
end of the private hfc 
of the Ford family cook 
place two years ago whan 
the 24-ycar<ild maniage 
of Henry Ford 11 and 
Amic McDonnell Ford 
ended in divorce. 

A year iater, H^ry Ford, 
the cjrciwii prhficc of the 
^eatest automotive fortune 
in (he world (grandsou of 




BRIDE No, 2: Charlotie, Henry Ford\ eider daughter^ with 
her hasbandf Greek *hippmg magnate Stavro* ISiatchox, 
They utcre m&rried a few day* after he had divorced 
Eugenia LiifanoM NiarchoiSy mother of hia four childreru 




BUWE No, 3: Anne Fard^ 22, with her liaHan-horn hut- 
handt Gianni tJtiellL T^er were married in a etPil ceremony 
in New York fotf December^ juit IS day* after Charlotte^* 
Murpri»» ^opement to Mexico Ktth Stavrom Niarchoa. 
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thp man who invetiEed ihe 
Model T) married the 
luiLi^-bom Cristlua. Vt«erc 
Austin. 

Suddenly the quietly con- 
sfTPvauve Fordj were making 
nuptiaJ headlines the wortd 
over. 

In one brief year, not only 
did Henry ntsite CrisLina 
Mrs. Jleary ford II and ihe 
darling of American f^fhJon 
and soc^itrty, but hiji two 
convent-educated daughters 
rapidJy followed Daddy's 
lead — with whjic H-as, foe 
them^ unusuaj and uji«x- 
pecied beltaviuijr. 

Anne, 22, plannt^d for ji 
civiJ wt^ddjDg last Deccrnhcr 
to an exiiberant Italian-hom 
New York stocitbToJcer, who 
was eligible in every way 
save one. 

Thirty-onc-year-oId diain- 
carln UTjrlli's pnrvious mar* 
riage to a French actress had 
not been annufled^ making 
it necessary for him id marry 
the youngest Ford dau^hier 
outjiide die li<im^ Oadinlic 
Churchy 

Then, just 13 daya b*forc 
(Jie event, which the Fordi 
were planning to hold qujcdy 
for fgmiJy and a few friend* 
in Manhattan, Anne's older 
sister, CbarJotte, 34, elop*^ 
to Mi^Kico with Stavros 
Niarciius. 

This golden Greek, a 
living legend ot a European 
toiiRh-guy tycoon, art patron, 
adiietf?, ladies' man, bon 
vivanl, and shipping gtniu^, 
had only a, feu- days pre- 
viously divorced the mother 
of his four cltildren, the 
w i» a 1 1 h y Greet hdre;i4 
Eugenia Uvanos. 

He was 32 years CKarbttt 
Ford's senior, and eight year* 
older than his new father* 
in-law. {Henry II is 48.) 

Through it aJl, Charlotte 
and Anne^s mother, Anne 
McDanntU Ford, kept her 
quiet dignity . 

fafnily 

A petite N<jw Yorker by 
birth, ahe had grown up in 
the cultivated conSoei nf 
Long hiand's posh South- 
ampton anud a rirh and 
piou.^ Roman Gaiholi<: family 
of J 3 children. 

For 34 ytMs she had been 
Mrs. Henry Ford II, a tendcr 
rn Grosip Pointt socirty, 
rai!iin|^ her family with never 
a whisper of icaiidal. 

She bad seen it all swept 
away, y«t on young Aimers 



wedding eve ahe arrived- at 
Delmumco'% with her own 
favorite ej^^-nn, the genial 
Teddy BaiRtett, an Amcric-an 
who spQids mudi of Im own 
life abroad. 

At the party Mrs. Ford 
danced with her ex-hu^band 
and greeted guesti in a re- 
ceiving line that izjdiided 
Henry, yoimg Anne and the 
Uziellj famiilyi and Crifitiiia. 
the new Mrs. Ford. 

The two Mrs. Fords were 
fdendly and cordial. 

From Ean-opc canip word 
that the honoymoontng 
Niarchos cotiple were en* 
sconced at the Palace Hotel 
at St, Moritz. Here, a stone'^ 
throw from the Niarchos 
chalet, the ad very -haired 
Greek coidd [and did] easily 
call on liis former wife and 
children. He even went 
siiing wiih them, while his 
young bride waited at the 
hotci. 

Eaepeeting 
baby 

But the word was soon 
out. Charlotte wa* not skiing 
for only fine reason — site and 
Stavros^ were expecting a 
baby in the summer* 

She and the ei^-Mrs- 
Niarcbos were also reported 
to be friundly and cordial. 

ThuSj the Ford^ hi?lp4?d 
grind to dust that already 
}ib;ilter(^ a^jom iha! a lady 
Only has hef name in the 
paper three tiines — when she 
i-^ born, when fthc marries, 
and when !^he dies. 

They diti it with aplomb, 
a dedded hii>t of hicrcaf ing 
sopiiUtieation, and a certaiji 
xnse of ihetr own dtdica- 
lion to ihe pursull ol h^ppi' 
ucss. 

What are the Fords really 
like? What do they want? 
Why did they change? 

Tlie answers seem to be, 
partly, that in the cases of 
young Anne and Gharlotie, 
ihcy *iniply grew up — and 
out of that world of safe, 
inibiirban, rich Crosse Pointe. 

l>icy became estranged 
from die provincial country 
club atmosphere and iuc- 
t Iff n bed to a valuation of 
Europe that permeases the 
philosophies uf those who 
travel tasily j±nd often. 

Aod tht7 fell for the 
diversely fascinating kind of 
men who — like thdr own 
father — are essentially 
"movers;' with the built-in 
glamor and apppal that 



money, power, and -Mic^x 
hold for mof^t. 

I'he extra ini^recfi. i wj: 

that both Anne's ajh i'AnT- 

lotte's choire^ wer* liuru- 

peans — men wlio hi v bin^ 

to ammse, daz^lr 3,^ 
enierlain wtimen. 

Their mother, u, , haj 
always had high at ^miiini 
for them, is ^enti:ill- qmr], 
dignified, and c^i^il, mil 
described as '^glacis; tjyi 
"cold." She is aciuiiiiv pnJj 
shy. 

This Mrs. Ford 11 djm 
{^hanged so much; if h^j 
ju5t been borne aJ' iij or 
the tides tiiat have li^xpt 
her from one life to -iithfr 

After divorcing Hi i i^, sit 
i^id g:ood-bye to l chpt 
Grosse Pointe and «: Fnid 
empire had racaij iiJid 
moved into an elejr "Sfv 
V" 0 r k apartment 1 1 
daiightefs came to hi mrh 
ber. (They were • ir irt 
frioidly with their n .. ^cp- 
mofher, who njs- hut^ 
irettling heriiielf Iv iy 
slightly Rurprised ii- '•^.\' ui 
motor milllonairr!^. I 

Mrs. Anne Ford atcftti 
the socia] milieo Nirtf 
York B$ soon as shr ' 'Ir u|j 
to it People reniari* ;= con- 
stantly on how m h itir 
resenibted her dau^h' t and 
how youthful she l-i 

Marrtf 
Teddy? 

Socm she was se^ii witti a 
variety of escorbi, i; tinjiui; 
Colonel Serge Ol icnskv, 
television prtiduccr Man 
Goodson, and Teddy iiasseit 

M firsE: rumors llf * iJwi 
she Mould mart} lediJy 
Ba$Mtt, the chamw pSi^" 
bdy and sportsmaii 
was seeu with him r^-i isnilv 
And after the giri werr 
married she '*got a^%^ > l^^^^ 
it all" with Tedd\ m th^ 
Bahamas, and Ise t in 
Switeerland. 

But last March 
off die fricfidshii 
shordy after Tedd^ y-sf^^^ 
a Florida miJJi 'J^i-ii^f * 
daughter. 

It was while Atusir JJ^il 
Chariot If were \Win^ 
their niother in Nt^v Yorfc 
that they blossomed mio i^f 
im stages of gltjssy di^vcfftf 
meot from what hail ^n>p'J 
been two de^r little c-mvtAi' 
bred girk 

They became two iH^iutifw' 
gTO\\Ti-up creatures viho 
peered seiioujly ((^^ 



Toe. AufflAUAif WimsK-i Wb^t - June 1. 
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• bn one year a quiet, 
eon$«ervatlve family has 
j^eeome one of the 
■lAst - talked - about 
tlatts of the dei»de. And 
the famous Ford pri- 
has gone the way 
he famous Ford 
ol T, says American 
nalist liz Smitii. 
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pigtt ill fasfckm magatiaea 
and gij:i?d the belter res- 
umTian aud charity balJs of 
New nrkn They were 
Turned m the facst-drcsicd 

Tlii: ^nrU were devoted^ 
tiiit thr^ \*cTcil"t Tniicli alike. 

Char! 'He l^-as more re- 
icvf^ nd {{uict; some feJt 
-dinov hiughty. She di4fi*t 
dmk, f.csrdly ever smoked, 
jKid ^v-ji Mi t dtie to go in for 
h*' Tn.'iil iandng ihit seemed 
. fkf i3. reutral lifeltne for 
"^frf li't'tctgether of that 
jiitie, 

She ivicd her hand at 
warJiing for a decorating 
linn, htit soon conduded^ 
Tm career-gLrL" 

Bfifor^ long, hwevra*, ihe 

ijide 1 i^putfltitm for her- 

■If in the churity fieJd, 

^if^iilih a light against 

juvenilr delinquency, and 

wrticg for tbc Police 
AiUetic Lti^ague, 

r ropean 

i.ilaence 

Cbarlriie had gone lo 
vhmjl the Convent of the 
huf^ Hi^vi in both Croase 
Pumti: ArA NortoCi, Conn*cti- 
<Mi Shr vai already deeply 
vifiymii^T! European cij(- 
tuff, h^ixjig tmdted at Le 
neuron mj^ Florence, Ii^Iy, 
Ji*d lake;; a course in ctiUioe 
It t&* Arjdemic Maxim's m 

linir \( Tcr Anne^s gthaol- 
ing had : . rn ItjB diverse — 
limpli dif Sacred Heart in 
?^ ft r I D an(f Briarclilf 
CflUcgf — btrt she, too, had 
"^vtlled 1 ]ot m Eiiropt 

Aniip f. ;: in with the 
7ay. girfriv crowd her 

intcmpHi:nrj(»si, 

Wii ^va* nioving in 
<ir"tti jiifj^e sophist jcaifd, 
t^Wff Erwt;,, lEoing to Iheatrra 
*5d niiflii. Ijibs. 

A s^jfi^-ty writer who 
™rt hff fairly well ssid, 
ii perfectly lovely, 
"OftHAl ^ Ming girJ. She is 
^ bs-bi*-, and « iTood 

Wtanwhit,,^ Henry Ford 
^nd hia hn>, bride were mak- 
fn^f|,J^rt^ viiSts (o New 
"Hif nirli bfigMn «i lee 
tod more of (hdr 38- 
?«'r^j1d Ltrjrmoiher. 

wjia rjKvious t^at Char- 
and Anne liked what 
s*^* -Wn people were 
'^mTO<tn(? that Uiey were 
i bit. being in^ 



Henry at a party in Pari*, 
Henry wajs fascinated by the 
vibrant blonde, who Laughed 
a lot, and who openly 
described her down-to-carth 
back^ciuod, her love for her 
brothers and sisters, and her 
own past life mfh such un- 
aJTectfrd case. 

One society leader who 
kn€w her "when" says this 
of her romance with Henry: 
"Otiiwardly, she is a care- 
free girl, bnt that quaUty is 
going. She wan[j« lo become 
an important jsocial hoMCAS 
now, to make a 5ipbjh. 

**She was impressed when 
she met Henry, truly im- 
pressed. She said to herself, 
'Now here com^ a fiTeliail,' 
because, of courj^e, he gets 
the red-carpet treatmoit 
everywhere in the worR" 

Crist ina satisfied Hem^S 
grfcgariouR, hm-lovirig nature- 
He enjoy-5 people and parries, 
and she also likes to dance 
and have fun. 

Talked into fponnoring a 
recent charity affiiir, Ciistmo 
made quite a splajh in a 
Scaaiii peach crepe gown as 
co-chairman with the beauti- 
ful Mrs. Bruno Pagliai 
f cx-actress Merle Oberon ) . 
Then she went to the White 
House and danced with 
President Johnson at the 
party for Princeas Margnret- 




"^f^ifd f,v Criitina to dresi 
f-mfiim had first met 

AtJtTRAQAK WoMEK^t Wj«*LY - June 1, 



MRS. EVGEmA NiAH' 
CHOSj. the previotu 
wife of ih0 muUi- 
million^trB $hip 
owner SimiroM Niw- 
choM^ who i* now mar- 
ried tQ CharloUe Ford. 
Eugenia^ f aUier^ Titm^ 
a few yearM before 
had dittorced i he 
Creek ^tupping tycoon 
ArUiode O na*»i»f 
who»e name umt 
linked with opera 
»tar Maria. CalUtt^ 




ANNE FORD (left}, with her ti^iier^ CharlaUcy and their mother^ Anne 
McDonnell Ftrrd (seated)., in flfr** Ford** New York ap&riment^ They ore 
wearing tkort etiening dretses derSigned i^y Arnold Scaasi, who i$ making Mpring 
wardrobe* for ail the Ford women^ intluding CritUna, the new MrM^ Ford* 



Cristina had eertainiy 
arrived,^ but nowhcfe so 
much as In the esteem of the 
fashion Press. 

She was described in the 
"New Yoik Times'* an "in- 
clining to strapless dresses 
that match her glowitig com- 
plexion. 

"She symbolises, nit doesi 
the movie actress Julie 
Chriistie, the return of ud- 
rontrived sexiness to fashion. 
With their leadership t bo$onis 
and unlacquered iiair may 
be back in Jrtyte. So inay 
dancing cheek to cheek." 

Bream 
mun 

Tn fhe trjeaniime, young 
Artne had met the jnrni of 
her dreams. 

UrielU b another fun 
lover, combining the irrcsist- 
jble combination of jet-set 
gaiety with bumncss acumen. 

Born in Florence, edu- 
cated at i Jarvjifd, and having 
served a long banking ap- 
prenticeship in England J 
Giaimt (pronounced 
"Johrmy") was a member 
in good stiiiidmg of the im- 
preitijive New York cultural 
eitablijihmenL 

He a sonieilmc esetut 
of Mrs. John F. Kennedy^ 
hiing around with the Tni* 
man Capftte group, danced 
at Matihai tan's swingy 1^ 
Club, and lat on the New 
York Stock Exchange- 
Anne and Gianni were wed 
in a civil ceremony which 
thpy had requejited h* arnpli^ 
fied to give it sifi much mean- 
ing as poiuibEe. Tliey utill 



have hopes that the annul- 
ment ol Gianni's marjiage to 
Aone-Marie Deschodt may 
be accomplished so that they 
can remarry in a Cathoiic 
ceretnony. 

Says one cJose olMcrvcr: 
"The Fords like Giannit and 
he gets along great with both 
Henry and GHstina. Gianni 
h amusing. He has an Eng- 
lish sense of humor. 

"Anne loves him because 
he is so diffcrenT all 
the pcdt bourgeoU society 
life ^e hitn always Imown. 
He will hrmv Amte ottt uf 
herself and help her mature/' 

There h some evidence 
that this has already hap- 
pened. The newly wedfi, after 
an exotic Acapulco honey- 
mnnoi came back to New 
York and set up housekeep- 
ing in Gianni's apartment 

A friend who saw them 
recently said: "'Anne is 
already looking sexier and 
more n^ature, On the night 
I saw her at a rejttaitrani slie 
had her hair pulled back 
with a black ribbon^ and 1 
mmt say she now lookff much 
jaziier/ 

Publie 
shacked 

It was Charlotte's marriage 
that caused the biggest sliock 
waves. To the public it was 
totally unexpected. They 
did not know— as the inner 
circles of interna I ionnl 
society did— that Charlotte 
and Niarchoii had mrt in the 
jnimmer of 1964 when he 
lailed his fantastic yacht, 
Creole, into Villefrancbe. 

The romance dated from 



then, but people thought 
Mr?. Niar*^hos would never 
agree to a div<jrce and no 
one dreaRicd tlial a Ford 
would marry outside uf the 
Church. 

Niardios, aniall, dapper^ 
dynamic, is worth more *han 
two hundred million dollars. 
He hobnobs with the greatest 
names of Europe. Flc has 
homes in New York^ Long 
I bland, tht^ Bahamas, the 
Riviera, Pari.?, Sl MoritJE, 
plus a great private report 
island in Greece, 

Niarchos is the ki«d of 
man who, seemingly with no 
fuss at all, managed tO; 
rnacry one of the world's 
richest heir«;5ses, charter a- 
jei to fly them to Zurich, 
honeymoon near his former 
wife and family, and present 
his bnde with a 50-catat 
diamond ring worth 
5^00,000 {about 5A,4^.798). 

Charlotte's close friends 
are not surprised that 
married him. 

rS^ys one, *'She was irwepi 
up by Niarchos' Klamor. He 
makes Grosse Pointe look 
very tired, dull, and staid. 
Niarchos seems to be the 
only man who could give 
Charlotte the type of life she 
wants for ai long as she 
wani« it- 

'^Charlotte is a very 
praciical woman and thii is 
the kind of glamor she 
understands. It is a private 
glamor diat just exudes from 
the man himself „ 

"1 think he really 
fascinates her: I have no 
doubt thai ithe is in love^ but 
I think it's the glamor that 
did it.'' 



Charlotte's oldest friend, 
Diana Harpd, says thin of 
her: 

"She is really more 
sophisticated, more passessed 
ol herself than most people 
think. This h very dcAn- 
itely the Kfe she wants t& 
lead and she b under no 
illu signs about it. 

*'She loves Europe and will 
love living there. She loves 
Niarchos, and she will love 
living with him. She is not 
one to be taken in by fools* 
gold. 

Strang^ 

"Charlofte has ahvays been 
definite and strong-minded 
But it's wrong to Jiay that 
she*s being stubborn or 
strong-rnmded in marrying 
Niarchos. She hajf given a 
lot of thought to marrying 
him. I know that she weighed 
and C{}|]sidered it for almost 
a year, 

"When she flew to Meicico 
I've neve? seen her haji^icr^ 
more radianL She was simply 
ezubcram and thrilled."* 

Charlotte is tkjw MfJt 
Niarchos, returning to New 
York soon to have her baby. 

Anne is Mra. Uriellii young 
Manhattan matron wed to 
an urbane Florentine, 

Mr*. Mrl>onnel| Ftjrd b 
keeping her own coiwsel^ but 
very much living an inter- 
nat tonal Ey flavor<3 life. 

Only Cristina hks become 
tnore Americanised — after 
all, she %ot httT^m a Ford, 
the genuine Ameilic»ji lAAdel 

Poige 13 
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Music Studio: with the superb 8 -speal(er cone system. 



Bticause li h-d NovaSonic stereogram, the Music 
Studio covers ihe iiiU frequmcy range of musi- 
cal insirumentii in a way which is best suited 
to the human ear. This means that the Music 
Studio *;ound system brings you tiie full gJory of 
recorded music. NovaSonic sound is incredibly 
rcal^ true and living. 

If you're technically minded, then we could 
mention Music Studio's unique combinatiun 
of vaiiLibie frequency compeniiatins networks, 
fully compatible chussin and 8-spcaker cone 
system. But the best thing to do is hear Mmk 
Studio for yourself — it is mLtgnfficentl 




MUSIC STUDIO PROFESSfONAL INPUT PANEL 



You can plug in a guitar, an eiectromc organ, 
a m/crophone, a tape recorder or any electronic 
instrument. At the same time you can play 
your favourite record, Result? All instrumenifs 
become NovaSonic instruments, gain added 
richness, clarity and precf.sion. All rnst rumen ts 
get the benefit of Music Studio's 8-speaker cone 
system— so you can add a^; much volume as you 
like without tear of distortion. And when you 
plug in these instruments for family fun, a 
special buili-in Philips device neatly blends their 
sounds For perfect overall balance. With Music 
Studio you get something new in sound, some- 
thing new in family eniertainmeni! 
All these great Philip!^ features: FulU compat 
ibic chassis system for true NovaSonic sound. 
Separate Music Siudit> input fac^litie^, New ^- 
jspeakcr cone system. Diamond siyhjs in cera- 
mic pick-up head to pamper your records for 
longer life. Fingertip controh Glidonuitic rec- 
ord changer cabinet, in teak, gloss miiple. rose- 
wood or walnut. Exclusive Philips Satellite Cir- 



cuitry. Ample record storage space. Scpiiratc 
bass and treble controls. 
Of course, you'll find the same sup- 
erb quality in a!l Philips products, 
from light bulbs to computers. 
Which is only to be expected 
from the world's leaders in light- 
ing and electronics. 

SEE LA RONOE AND RECORDERGRAIW TOO 





lhai hrrngs a mfiM[s\ nevt world af 
sourifl idlti ynur life. No psher itpseiy 
gram jn us d{ijs can jjiattft Lj Ronda 
fof fihflBt beaulv and fiithfulness at 



NowsSonu: iDiintf and, i iw-irii^i 
Edpc TBCflfdef it well i Yim i.inuc'P'* 
from iutl jb&ul inflhinu 
ra cords. micf<i()}iofie. Ther^* jI« * 
specif! public aridrm ami ^atg^- 
long' lyf^em for putHei 
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BARRY is a. handsome^ 
l<y. ]h guy with a 
iiigh])' cl :vclopcd sense of 
humw, LIS viewers who 
^^ifl/ him OB TCN9*s 
"Toniclst ' show with 
Don i.if^r know. 
He ia j w wdl known as a 

In 'Btit M^ci«^n" he k 
lid to liiive $ct somcithiiig 
' a fiftfM^I when he wEX^cd 
. : Mvt' itt girU in 26 
: i.'>3di3; Lin d Anms Burke^ 
:n'/ cfip who btcame, dh- 
;s:r:Du*!y. .3 secret agciii, fcis 
n-^jj jlWH-a with pretty 

J don't tartder. He has 

n "r.: lii fiijj fair xhat?r of 

■ ! v^bidi ii; why f 

■■"Willi Lk iij n^pct his wife, 

lowbm It has bc^n man-icd 

for m-jt!^ years. 

'™M -mte Mr-j. Barry 
11 we or -J f i^grW^t clev*nart 

"^ny :^ cvcrylhutg tn 

"It ii f^oman wIm> lels 
pattefi^ in tEic family. I 
ttj from tht day 
marrt'J, mort than 21 
J=«" Bet,, 1 lot □! ii^ good 

1 ^^fi^ TV yotiEtg when 

n^^ych true, I WPS self' 
roitred, ^rld reived 
■'iJJid irij liivtnie fun and 

Ifcote bod neors 

"Bia th.r, not rhf? way 
Iwfe ^.f life ii written. 
i^m k wtitk, the stniggic 
wfCE kmv,u, the ftdjiistnicTit 
*ften ffoesfi*! come 

•Hiifilily. 

fi ittkri %fivi!n ID ten years 
e^isi bi«>H where you are 
;W flrtiy went ihfough 
JJ^JJtoST yea„ with mc. 

thfm were terribts. 
hlT^'' onJy go through 
bd i-e:ir,^ was aU 
^JJ^^^ngini?. .he in- 

l^^^4iM "What ii ihc 
^ ^fln'' find out about her 



.ihape ar be^ cobtuig, but i 
found put a iot Tfiore. 

"Betty? Well, she inaoagcs 
to keep our marriage inter- 
esting after all these years, 

*'Shc has changed the 
color of her hair about every 
five years, which is rather 

"You suddenly rttdbe ymi 
arr not out with the same 
girl. This i& kind of nice. 

"Understand, Be ay h not 
ficklei I thiok she is real 
womaji, and a good com- 
panion. She everything 10 
me. 

"If 1 wcrt asked to dti- 
rdbe to a young man a 
woman who would msike a 
perfect mate, I would tell 
him to Hndr 

• A wrjuKiii with ^imfjition 
fur yoy. 

• A wttuian, who inspires 
you, 

• A woman who is not sel- 
fijih, who is completely 
giving. 

• A wcjman who 1% inter- 
ested in your wort, 

• A woman who keeps her- 
sf^if lip physically &nd men- 
laliy.^' 

I wonder whether Mrs, 
Barry's earif were burning, 
Otiviously^ ihp wai the 
model whom Gene, a fuse in- 
aiing companion him.<;elf. 
wa? thinking of. 

Ti>day, the Barryw are 
enjoying the good years. He 
K a millionaire in dollar 
hopes, and happine^, with 
their two sons, Michael, 20, 
ajid Frederic, 13 

In per.toUt Gene i^ even 
moie handsome, md cer- 
tainly more masciilmc, than 
he is in his TV rolcSi where 
hh tonghne^a is camonHsigerf 
by hb role iki a dandy. 

He iif 6fi. Hn. tall, weighs 
!2.}0p han hfi/el ey^^ dark 
brown halr^ big feet and 
handit, Ji s<af on hi.^ left 
Hieek »nd nose ('-not ronxan- 
tit scsn^ from au accident 
with m rake when 1 whk :i 
kid'*), rather large^ slightly 
mauled ear** all tied lo- 
gel her with a trim bqdy and 
a quick wit. 

He is both fit and tough, 
He pfovcd it by riitiug from 
bed, where he had l>cen for 



Gene Barry describes the 
perfect wife— his own! 

• Gene Barry ^ world famous as TVs Western dandy 
Bat Masterson^ and Amos Burke^ the millionaire cop 
of ^Burke^s Law^'^ is in Sydney, Having met tliis 
glamor star^ my ambition is to meet fiis wife^ Betty. 




GENE BARRY (hft), 
in Sydney^ ivearing a 
polo - n&cked itweater 
under a maroon knit. 



the weekend fighting in- 
fluen^saj 10 meet me. 

StilJ slightly groggy from 
germs J drugs, "wdifhirtg 
TV 31 an opiate/' he faced 
me at noon and jtarted the 
day with a short orange drink 
and a ]oTi^ fiigar. 

He is Jiot a dandy, not a 
r I t h t; g - h o r s e, hut he 
obviously likes clothes. He 
wa?< wearing a polo-neeke^f 
sweater with a maroon one 
over it, beautifully tailored 
pate grey pantx^ and a, deter- 
mined smile. 

We were sitting in a dark 
corner of a dimly lit res- 
taurant under a rcpto<!nc- 
tion of a famous picture of 
.St, Marl's Srjuare in Venice. 

OIii-toc»rld cippeol 

Tt was the picture ihi^t 
suned all the taLk about 
women and wives. 

"l^ok at that picture/' he 
said to mc. "It is the same 
now as it was hundreds of 
)C3rs ago. You know^ this 
time last year I was there in 
that Sc^uare. 

"I went intf> a drugstore 
and found it was built in 
HfX). We havai'i got any- 
thing like that in the StateJs, 
nor have you in Austtalia, 
1 iidmitif and love antiquity/' 

"Except in women?" t 
asked, remembrring hb TV 
image, 

"I lik« the eHitcti of 

anT iquity iri wonacn/' he said. 

^'I iikc the old-world atti- 
tude in and to>vard women. 
1 think a woman inaiead of 
l>eing tnci lundem should 
have some of the ways of 
antiquity — some of the 
qualities of a rnurte-san like 
Mme Pompadnur^ the 
serenity of Whistler's 
Mother. 

"Look^ what T am trvinR 
t() say is that uld-ffi^hioned 
qiuihties are never corny. To 
have continuing interest, 
inyisteryj, a woman has to 
have in her hark ground 
something of the qualities of 
the old-fashioned women. 

"PersonaUy, I am toward 
women maybe a little old^ 
fa&hioned. Maybe I am 
Etiropi^ii in my attitude. 



-By 



NAH MUSGROVE 



which eould be what keep^ 
nie from being a straight-oui 
yViricrican clod. 

"I dim^t say all beautifLil 
women art scjmediing in 
relish and belrold — a lot a\ 
them open their mouths and 
say. *(*ee whi?i,' and despoil 
their looks ^ they make theis 
physitial beauty almosi like ii 
rari<^aiurc. 

"1 have found ihat Lh« 
truly beautiful woman in 
pure physical perfection i- 
often not so attractive as ih*- 
woman whose bejiuty is it 
little bit off'forua, who keep- 
henself well gtnomed, ha- 
a good mind, a sens^ ol 
humor» and h more irjtei- 
esied in others than herself 

"I have got to the sra|;e. 
at 44 years, where I ao 
bnger jwoon over sheer 
physical perfection m :i 
womaii. J want more than 
diat/* 

Gma k in Sydney for ii 
season at Chequer's. When 
he leaves here his nex^ 
assignment is to make & fihn 
for England's Rank organi'^ 
ation^ He wants to keep 
away from TV_ series '*for a- 
long as I can afford it." 

On his ^"ay to London In 
will go home to see his wiir. 
iitid catch up on the doinc.^^ 
of the boys. Son Mike is an 
aihsbtant producer at Ftiin 
Star Productions; yoimg Fref] 
b in a bit of trouble, 

'Tm afraid he will be a 
comedian," Gene said. '^Thi> 
natural bent ge\^ him in 
trouble at school. The leachn 
asks hirn a question, and in- 
slrad of ^ving him a straight 
answer he plays it for 
laughs. Result? Bad reports/' 

I chided Barry abaut that 
"afraid after all, he is a bit 
of a comedian himself. 

"You are quite right/' hr 
?wiid. "That afraid should ha\^- 
been said in quote-s. I 
like comedy. I like a rcili 
that has linei with a Iwinklf 
in I hem. And if it i^ not 
there, I superimpose it." 

Barry's twinkle will 
nadly misiied from TCNf* 
Let UR hope he can\ afford 
ttj stay awny from TV fiu 
too long, 



$500 CONTEST 

FOR CAKE DECORATORS 



^^AB TV TiMEM FUJI 

AuTrRjiuAji Woman's WEEiri y-]unc 1, 1966 




Enter the big National Birthday Cake 
Contsst which HOME BEAUTIFUL 
amKHuncefi in Hb Juno ieKuo. out now. 
Se«. too, th@ colorful file -a way section 
of eye-catching cake designs by leodiag 
home economist Jean Bo wring. 




SLIP-COVER TIL%T 
OLD SUITE 



Step-by-^tep pictures tihow hotv 
to replace u'orn uphohtpry and 
cushion covers. FirH of a 
series on aMing years 10 your 
fnrmture. 



ALSO I • Hew way to pmtie frees, 

• Which vacuum clenDner for you? 

• Car^e of electric blankets. 

• Two Privilege Offers. 
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Just fed what we've done to make this the comfiest wagon your family's ever owned 



First of all, wc made the seats softer, Much^ 
much softer. Thick with a new type of foam 
padding you can really sink into. Thjea we 
changed the upholstery to bring you one with 
a look and feel all its own. Sadlon, Richer* 
softer with far more 'give*. And in smart new 
patterns and colours that'll take your eye. 



What else is new? The view from outside 
— a sleekerj slimmer look tliat's as right for 
a big night out as it is for a weekend picnic. 
The smooth new way Holdcn gcjes and rides 
(so smooth we call it Turbo-smooth). In fact, 
practically everything's new except the price. 
Which gives you just about the best reason of 



all for making new Holden one of tJie family, 
Value, Talk it over at home , . . then dovsn 
at your HoJden dealer's. 

XcwTurho-snuxnli 

HOLDEN 

Avsrralia'f Ottm Car — £tili fr^m $1170 or 085 pk^ m 



The Austbauan Womem's Weekly - Jupc I 
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irS MISS PATRICIA. COLORED-IN!" 



elevision 



f "^Romper Roo m/^ 
Jy^s famous instant* 
ki idergarten^ brings 
ih glamor of school 
to thousands of pre' 
school children^ 




LEARJ>ll^G *o/efy ire the "Ramjwr Boom^ ears. From lefi^ MUt Patricia^ Rath Walker^ 5, 
Kaihy Fuicher^ 2f Fcter Brawn f 5^ jCraig ChapmarUf 5^ Rotenutry Browne 4* 



1 

^'. 

djL : 

is, :- 

■Ji 

th is I . 

jfii. 
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ML 



OMPER ROOM," a kindtrgartcn program devised by a board of trained 
educator, knows no barriers of race or Janguage. It is as popuJar in Japan and 
1 as here, 

■■■s Pfttricia^ who mak^ the program in Sydney, is a trained icindergartcncr from Sydney 
^rs* College, She k really Mrs. Pi^tricia. Her husband is a Qantas pilot, and they have b 

1 Patricia ii; a dellghtfu] character, and very* very pretty indeed. She was mnner-up to 
-1 V'erstak as Miss N.S,W. in 1951. Known in the unilaacring gr^^ys of the TV screen^, ^he 
The flesh, an enchantment to ditldrcn, 

little boy m^de the rematk of aU time when he saw hfi^ **Lookf'' he said, poinsing, 
Mifis Patricia J rtilored-inl" 

• kids all adore Miss Patricia, Everyone want^ to help her pass r>ut books, pick up 
, but jrcfu^ing nfTcr*, she say*, "If we're alt helpers, there won't be anyone left to help." 
■:mper Rootn^" is not only fun, it helps dblldcen tuider5»tand life and eopc; belter. On one 
^lii die children learned, when a doctor was on the show with lliein, that doctors are 
iv, h^lpihilt Wit frtghteumg. 

" of his "^patientjs*' was ftripped down lo his inmuic underpmts and examined to ^ 

was gro wring right. He had ttjts that biduded heart, hearing, 
ifflren chosen for "Romper Room*' (there** a waiting lijt of two years) go to the studio 
tiiiy for ^ week, get a certificate when they *'^adijaic." As well ^ her on-ciunera pupils, 
Patricia has many ccrrresportdcnts. LaM year she got 30,OCX> letters;. All were anjwered. 

< — Ntm MuMgr&ve 



Pi* 'ires by steff photographer Don Camcroii 





MJSS PATHICIA with her wn huby, Leetm 
(eh<nm), who wot eight monihs old tM?hen thU 
piciure was tak^n. "Aomjver Room*^ may 5e 
M^n an ATI^f Sydnmy^ 9 a^m.^ Saturdoyt; AU'& 
Melbourne, Friday*, 2,$0 p.jn.i SASIO Adelaidf^ 
ntfon^ Mcndqyt to Fridayt, 



LEFT: Jamie Haig, 4, &f F&Xm Beach^ a Sydney 
Muhurbf tikm ail tmttii children^ fiut tamM talking 
on ih^ telephone J e$peciaUy with Mh§ Patricia 
elate by. On the wall h the DaSee Migm **Do be 
a i&ath'^bru$hery dorCi he a forgetUrJ^ 
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NEW WHITE BOOM 
IN FASHION 



# HmvV A wltite reriv^l in fiiflliioEu Ohalk wliiCe flnd ^mlained" white, 
waeh « lYory, pearl, and mtUla, are all the go. Tliese new whiles come 
in HUDoth^iu-fflfee fahrlcs, twUla, gabordinea, utd flxt-snrfaee wools — 
snd lot»k ir^h and ehie, ShapeA for white dresaing are oltrMimple; th€ 
kkok ift aharp and modem. I find white a refreshing contrsflt lo all ifae 
€>p mrt eolorv- I lore edU»r, hat r^fat now enough is enon^gh* My idea 
«f a ehic, aU-seaaon corabinatioai ib while — with a flafih of hiaek. 

— BETTY KEEF 



• Whiie town *mi 
(Uft) by dm Hmch. 
Thm Miighily Mhaped 
jachd high fck 

mnd » packet" 
trimwwed, Th^ *kiri 
£■ ^ftrmghi and MharL. 






• Cmpucci ckom 

dma mtd mushing 
comi « A < c^n I « « 
(Imft), Both dr^*^ 
arm tkort and iWHf- 

iM the 
iUmngiiu 
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# Dr^itf jm^keh and matching iuFbim (h^m) arm 
rmide in whUe ctwairj iwUi^ The hckd hos u Mrn^k 
f&S'fur ehoker. The dretM h #eJ/-WW. By LtmPtm 





\ 




mi 



fttttde in heavy whiie ^ilk and wnm wilk a fsrey 
'ttink hoffd, A iiiffened telf^materiah hat^ 
^titnmed heif it worn at ihe nttrmal wahtlme^ 



^f* WoMiw'l W«WLT - June J. 1966 
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Your favourite two soups 





when you try ROSEIMS 
new flavours in the Gold Top cans! 





Yes^ now you can pick your favourite 
two from Rosella's exciting new soups 
— Chicken and Vegetable^ Cream of 
Chicken, Cream of Vegetable, Cream 
of Asparagus andGET THEM FREE! 

CELEBRATE WITH ROSELLA! You vc never toied s*>ups 
as good as these new one^i from RoseJla! Bach flavour is new 
and dciiciau5, made with all the good things you'd choose 
yourself. And they all have full strength flavour — ihe 
flavour of natural goodness. Try any four of them soon and 
then send the four labels, marking the two your family like 
best, to Rosella Ofl"er, Box 4326* G.P-C Sydney. Then 
R 0^1 la will send you 50c. (Please allow 14 days for handling 



and enclose only 16 oz, can labels.) Offer closes 30ih June 
1966, and is invalid in those Siai^ where it contravenes 
the law. Coupons cannot be redeemed at stores, and a limit 
of one per family applies. Don't forget to enclose your name 
and address cither on the coupon below or on a sheet of paper. 



PLEASE TICK YOUR TWO FAVOURITES 

□ li««v Cream of Vegetable 
in New Cream of Chicken 
J ] M«w Chicken and VegeUbJe 
I ] New Cream of Atparagut 

NAME , 

ADDRESS. _ 
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th night of Thurs- 
dav Jiini: 30, we 
all going to be 
countEd — you, me^ 
Oitat Grandpa, who re- 
member Ned Kdlyj the 
jflby bct;n before mid- 
J th drovers in the 
ffA^f'^ the policeman 
3^ a diy beai, the new 
Kttlcr jtvE arrived J the 
tanjisi ji.st leaving, the 
CgbJhoti^ keeper ^ving 
00 a bn' ly island. 

h sh< 'i, everyone *n 
AMi(dxn 07 at sea be- 
Imen A ^:straiian ports 
Iksi nigi; is going to be 
tmiied, ^'.came June 30 

h KKiiii- is an excittrtg 
h VI f)o concerned 
' : (TfmfwcTus, ihe 

u reputed U> 
benevet met 
temut- ■ , rr becius« he 
mntsnhtt*^ thai JrtaiiJtirs 
mtaii liLini. livici. 

In (Ik ' jnipJemitks of a 
Eiodeni [.t-,uu^ wEiich in- 



people, you 
1:1 pomt crmtld 
h rwver i.t, 

my rcsearcHc* 

Confutiuf of 
atnauuiesa" of 



iiijt roijiit. . 

(m,rM! 
ittB Liiii yi- 

like bjuk: 

^ rfjc*^<l thrir o*th of 

c Timi5 must 

^- Tliri; aulte camroioiu 
i^'* to Mirc that tfac 
'"•^ i& (iimpklc ami 



lTnrjnv(r4lth 
|K. M. A, 



aid the C3<im- 
4iii(iftan, Mr. 
•T, a Iriendly, 
■^ha hfadj ihe 
and Siattfi^ 
, ivtics wc Rcn 

j^fi sitf -'Tiujs are $0 im- 

piit[K/c(-i for whicJi 
f'^Ji «j(jihf! Iff used are 
J^^iinly YiiriftL Govern- 



The Census is People 



. . • Whieh i» why 

By LESLEY RAYMOND 



mcnts ose thcna in forecast- 
ing such basic needs as 
£chf:»ol!w houses, jobs, roads, 
ratlwaysi* water supplies, and 
electricity. 

Biiflinessmra use them for 
avtch purposes as as^cs^ing 
possible rriaifkeJs or planning 
develcipment in areas where 
siiitsibJe labor is available, 
Ho<iiologiKts and dcmog- 
rfiphen; ase dicm for research 
inio iich maUcrs as famiiy 
patterns or the fcrtiiity ratf 
of tlic cyriimiinjty. 

Gathering and proce.wing 
ihe facts from which diesr 
statist icH are derived is 
coloflKil task for wfhkh prf- 
pMratiotu have been goin^ on 
for sevin^l years at th*? 
Census Offjre in Canberra. 

Auftralia haa iiecn divided 
intu census divtsions which 
correjqwnd roughly to CiHn- 
monwe^tkh electoral divi- 
siAfls. lliese in oxm ^ arc 
divided into subniivisions, 
which arc divided again into 
collcciore* distrirui. 

There are 19,000 of these 
di£trkt£L For each, it dilTcfttit 
map hai had to be drawn sfl 
that ihe thmuiancls of follcc- 
tnrs, who have been engaged 
to diritrihute and pick up the 
rPiLsus forms, i^iil know 
exactly thr territoi^ thff 
must cover when they start 
diKtributtoa on June 24. 

About 30,000 maps have 
had to be drawn, a job 
which has kept 50 people, 
most of diem wtiiucn, hard 
at work for months. 

nttllton 

Drafting the renaus forms 
has been another major job. 
In all there are 57 forms. 
Most of them, fortunatefy, 
m conccrifccd with ilic ad- 
nunhuration only. For you 
and me and millions of 
other people, the only tmc to 
worry about the House- 
holdcr'i Schedule. 

Six milUon copies of thii 
have been printed, Tt in the 
form to be friied tn by the 
head of rli*! household in a 
private dwellinff— house, flat, 
tent, caravan, i»r hollow log. 

People spending the night 
in a hotel, hospital, of 
train will fill in * Jumilar 
farm called a Peison^il Slip. 




FACT4:0U1\TER, Fart &f a Canberra compiler 
which wUi help ro proccMM the next cemus. Girl 
opertMt&r* (on ah<^ut Leaping CerUfieute level) 
qualify after ten weekM* ihei>retical training isnd 
Mix i0 12 months* an^h^job traimag* 



CEmVS MAFS, mare thm 50,000 a/ them, 
have been prepared for the eoliectxrr*. Here 
are Mome of the mapping ataff; Mrs. Cisella 
Voas^ Mrt. Maria Toi^eH, Mr, W. Dubraw, 



The Householder's 
Schedule Is white and large, 
"But not," Mr. Archer says 
reassuringiy^ "nearly as hard 
as it looks/' 

It has 35 qucsiions, 24 of 
them aboot the people m 
the dwelline on census night 
and nine about ihc dwcUu^ 
itself. 

The Persottftl Slip is the 
same except that there arc 
no qucstionii about the 
dweUing. 

Drafting the questions haiE 
Uetfi a dUTicuit business be- 
cauFC misundi^tandlngA can 
50 easily happeti. Question 
H, for example, has caused 
troul]4e in the past, lis pur- 
pose IS to dtsrover how loiig 
people? not born in AiLttraiia 
have lived here. 

In the 1954 census the 
fjuestion was headed ''Lciifth 
of residence m Australia/' 
Some people went out with 
tape-meaarurcs and carefully 
measured the houJce, long- 
wayi. So the question fitiw 
w alM>Ut the "period of rcsi* 
dence in Austratifl.*" 

On July 1^ the day after 
we have all filled In our 
furins, the census toHertors 
will stiirt picking them up. 



Thi* tR expected to take 
about a week. 

Processing the census re- 
sults i^ another eotossal task 
requirin|r thorough prcpara- 
Hon- This year all the pre- 
liminary processing will be 
done in Sydney at a centre 
established in Anthony 
Hordern*s Building at Brick-^ 
field HilU 

Here 700 women, most 
nf them housewive«i enjoying 
a temporary job^ and some 
of them veterans of several 
censuses, will mm all \h<^ 
answers into eode ligures and 
letters. The code is trans- 
ferred to cards, which are 
then punched with a com- 
plicated srricji of holca. 

Names won't be recorded 
on the cards. 

'llie punched card<^ are 
fed info a computer which 
transfers all the informal ton 
fin to majj[neiic rape. Thh 
will be the Rrxt Australian 
censor fnr which large com- 
pijiers of thiii type are to Ije 
used. Four of them— two 
in Sydney and two in Can- 
Ijerra — will br on the job. 

After the main Sydney 
one, ciilled a flonrnol Data 
^'^fXl, has made the maeneiir 



tapes, it will ebeck them for 
errors, picking up dtscrcp- 
aneies like one in a previcms 
census, which J^ve the 
{^c-cupalion of a girl of five 
av "blacksmith/' 

When this is done, every- 
thing will be ready for final 
processing on the Control 
Data 3600 in Canberra, This 
will ^eiccE information from 
the tapes to answer sets of 
qiiestions worked out by a 
team of experts. 

The first results of the 
i-ensus, a field count giving 
numliers of people only, will 
pi-dl^bly be known by 
AuguJit or September. More 
detailed results are eKpt?cicd 
to start coming from the 
computers early n«xt year, 
ilmugh 'it will probably take 
several years to deal with all 
the information. 

ffi Sydneu Core* 

Aldiou|rh the processing 
methods of this year's census 
are new, the census itself i^ 
an ancient iustilution going 
liack beyond recorded his- 
tory. There is evidence that 
the ancient Persians and 
E;^yptiant counted them- 
selves and thdr possesaaons 
at regular intervals, 

"^llir Romans, from whom 
we have taken the word 
"ceniuijs/" held regular and 
wrll-condueted population 
counts from 457 B.C. until 
(be fall of the empire in 
410 A D. 

Several references are 
made in the Bible to 
nurnberinjp in Israd, 

The C:^inese, and proh- 
;ibly other peoples of 
anrient A<da, aJso cmmtrd 
their populations. Historians 
say lhat when Marco Polo 
visited China in the l3th 
century, the emperor Kublai 
Khan wa* rnridurtins a 
cemu^ in Tibet. 

Tn Aiistriilta, the firfd 
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censuses were calicd musters. 
Every Dne had to go to a 
specified place at a ifpecilidd 
tunc to lit^tnd up and be 
coimted. Musters were held 
aimually twrn 1786 unltl 
182S. 

The 6rsl door-to-door 
census wa.s held in New 
South Wales in 1828, when 
ihf. population was found to 
be 36,598. Other States 
held irregular county, but 
there was no Australia -wide 
count until 1B81, when each 
State conducted its own 
itensus on the sune day. 

The t^mmnnwfalih 
Bureau of Census and Statis- 
tics made its ur^i count ui 
1911. Others followed in 
1921, 1933, 1947. 1954, and 
1961. 

With the development of 
marhine^ each cen^s pro- 
duces more comprehensit'e 
statistics But, said Mr. 
Archer, Confucius Ls is ill 
right. No matter how im- 
portant the machines arc, for 
this cetijpus and for all cen* 
suses to come» people are 
more importJUit. 

There are the skilEcfl 
people, the statisticians who 
plan it all. There are the 
dozens of others who process 
the rc!Ailts. 

There arc ibe 18,500 nr sa 
census collectors^ who most 
be sure do one is nnbsed, not 
only the people eonvcniendy 
at home tmt also other 
people hardor to Bnd, snell 
as tramps or night worker^ 

Moid important of all, are 
the people who ^11 in 
the form — the w hole 
11,580,000 (nr whatever it 
prove? to he) of ui. 

"The true luccesa of the 
iretisiiS," Mr. Archer said, 
'*depends on how w^ell the 
fortns are filled in. We'll only 
get really ftrst-claiM resiilts if 
e^'eryone answers the que»- 
tioni carefully and aceiir- 
ately." 

So it looks as if it's over 
10 Mji on Thursday, June .10. 
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HAIR COLOR 

VW SNA AtfiVJO tM 



Ibv! Mce*n Easv 
hair colour m) natural 
it imitf^ rto$M^-ups 




The closer lie ^ts . . . flie Mer you look 



Now it's licrel Tiie world's ravoniite shajn|ioa-4ii hair cukrarf New *Nice Easy' 
by ClairoL So easy, you jiisi shainpoo it in. So naiural, iCs the ravoutite ofbeautitul 
women >IE over the world* 

Now you be the girl who looks even lovelier dose tip. Fresher, pr^iier» more exciting 
when your hair glows with the soft natural-looking colour of new *Nicc Easy* by 
ClairoL Ifs easy to do. Bui more important, this is real Oairol colour. Which means the 
blonde »had^ are luminous, b^ulifuHy even. Reds arc fresh, sparkling. Brunetlesare 
rich and lively. 'Nice *n Easy' lightens ... or brightens . , . or deepens more evenly. So 
rich, it covers grey better than any ordinary hair colouring. And it won't wash out. 
Special conditioners leave your hair silky, soft and bouncy, lovely to touch. 
Try it for a lift . . . for the confidence, deep inside, of knowing your beautiful hair 
colour looks so naturul it invites close-ups ... so natural, the closer he gets ... the better 
you look. 






I . iri so casyt About onix L Woi\ in(a « fkb luher. X Nice *n : 
a month pwr ii ott w«ii jiusl nvinufa, riiuc^ njiunl-looii 

No wtt«nin^ Ko isitlifij; ^hamiKW. Yoii^ft lltrough l every lumc. t o^- 

NcmI Mce'n Easy liy CI ' 

The peoptf who know mor^ about hair colovtrin^ thm anyone ttxf fir ^ 
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COMPACT 



V 'hof to do with those 
cut-off hem pieces 

• A I'cMvnsvillc CQlii) naJer» Mrs. Vivkn Rfjtli'' 
wcli bcTc sDg^t^ what to do wiiJi those strips of 
iisati faJ cut dff imlaslikiiuilily long skirts. Sbe 
Qw, v^hiJc visiting the Expoimait Kamm at l^airst- 
ismt in Sydncjp a bTaici«i nig in one of tht 
bedr Huns. '^Ncwr, thcrr is ^otticf in Qaetnslanil," 
ihr rite^ "I maile it from fli^anled hems beggtd 
fnjTJ dress ^tops and friemfc,'^ 

^ - Rothwcirs Instfiictiott:! mt '*Sew s^eral 
rjtjfihi^r to make one loag one. Make thf 
i;Lii itHJui Jiin. widt, mm under the raw «ige3 
ip-mtclL. Now braid thrfle of these strips 
together. Any material can be used, but a 
firmh will be achieved fay lumg wool for 
; i^ne Mrand oi each braid. With the wrcmg 
the nig 



lad 
firm 
her". 
,if i- 
sidr 

sew, 
iht 

gcth 

to 

cirri 

yw 
if ens 
M,. 
hug 
grow 



1 you, 
-dg^ of 
•rnJdi to-^ 
(with ii 
thread) 
n^aki A 
r or oval 
£ a s e 
rL?htly as 
10 prc- 
^tkfing, 
£? is 5ft. 
ind still 




MODEL SHOWS 
A NEW FACE 



# S«e thes« two pictures — lefl and 
right? Same girl^ diKercnt face. 

There Atr fajhionx in faces as well as everything else, as 
a gbnce at mir modd catalogue ^irws. 

(We keep a model calalrygue in tli* affiire. We paste in 
it iiictures of the girls with ihttr addresses aru3 vitml 
!(tatisfu!^) 

ITiese I wo shou nf Sydney modd Norma Mrlniosli 
show whai ^ girl can do to achirve the Fashiouable look. 

At right you see prttty Nonna as she Looked 1& monihs 
ago. At leii is the mw Nortiia. 

First. dipre*s ihc short-cropped hair. Then ihe make-np. 
Norena uses lots of rye make-up and rwo pairs of false 
eyelashes. Beige-totied rtnjge is shaded to give the hoUow 
cheeks. 

Resell t: The Contemporary I^ok. 




, . and those ice-block sticks 



JCE-BLOCK sticks, 1120 of 
them, went into the wtUls, 
roof, porch, and furniture of 
an unusual Toodel house 
bum bjf Mr. H. Cash, of 
Coolum Beach, on Brisbane's 
near north co<ist. 

Friends and children, from 
Brisbane to Cairns, coUeeteil 
the ice-block sticks for his 
model house. The chiUirm 
had a fine o!d time eating 
the ice blocks first,' 

Mr. Cash did a complete 
Job, As well as furniture, he 
buUt in amenities mch as a 
kitchen sink, and pronided a 
washing-machine. Outside he 
added a neat garden fence 
and a clothes hoist. 




Ht»ute huiii of ice^^lock sticky by Mr^ 
CttMh, af Cooium Beach, Qld. 



Varnished over, the house has the 
glow of a fine timber, and it has be- 
come a prized household possession. 



STRAINED 
RELATIONS 

QUESTION: ^k^mli 
feoDpg-HOrirKili lire lutm- 

AMSWElt: r« — mi 

», 

Aa km^icm loeiolo- 
aist tors tke fowg 
p»pl« skould §«t «iit of 
tlie iniiBe^lMite am, 
othenrise the hmily le- 
Iilti4aikrps ore Nm> ti^irt 
for comfort. 

But those *ho nefcr 
see Hie^T rctirtifn licrve 
iHff ta wmnr — ev marc 
ptvDAtms ta those vhft 
see t^io vnonf ntlDtfm^ 

HU vimcbuUtta: Tkam 
»k* can't t«f 9kiik9 tnth 
thflir relaHirci miglhi't 
be vbic to fl|<k*9 ^dk 
tkflir Hiamosfr p«rt«f. 



FOLLOW THAT SCENT! 

• In France^ Bven children wear li^l perfimif^. **My four 
children do,^' raid Moiuiear Jain Sorrel-Dejerine^ «port 
manager of a PartB firm af m^ent-maker^, while viBitini^ faer«. 




Oiiey or marriage? 



* Whhk would you choose? Marrioge or 
$125,000? 

THfarty, the ghi at lefi^ chme the monef , 

Mind you, her choice wcrsrt'f so hord — 
$hc's only IB, she's not in love, and she 
^nly hat to pvt oH marriaqs ior five years, 

TiHatry, a London pop sln^r, recently 
signed an agreement with her manager 
that she would net marry or announce any 
future intention of marrying lor fnre yean 
— in return fw a guaranteed income of 
$f2SflOO in that fime^ 

She says she feels the arrangement is 
"reosonahie" because a married singer 
would hoYe less appeal to men and boys 
than a single one* Her agent says that 
such a lot of money will be spent prome^ 
ting her In Britain and America thai ft 
would he "tragic" if she married and 
started a family. 



''We have :i children's 
roiogne, very Ughtly per- 
himcdf which is iised after 
a Wh," he said. 

"ft is, fif course, e^KTilial 
for women to spray ihdr 
rlmhes wi*h pi- r fume every 
time they gr» mn — pm a 
fpH drcip» here and ihere. 
Il 'will |i«iielrale and ihe 
frafiranrr will evrtLtiially be- 
rnme pari oi them." 

Monsieur Sorrel -Dcjpirinr 
^uiJin:hly advocrateit perfumes 
and colognes For men, 

usG a rolognc every, 
morning after a !$hower^ and 
even if I don't have lime to 
refrejih n myself later in the 
day people are itilJ aware 
thai I am using a cologne.*' 

'T think whm it roin<ni |« 
peffumeii^ men dioutd edn* 
I ale v^-onien, and vict- versa." 

Thi* trend today ift toward 
lighter perCiiine« riither than 
the wanner sccul$ of 30 qt 
4(1 years ago. 




Ai Sorrel-Oeieriae 



"71iifi ia bertLiise wonftim 
arc k-ading more tiutdoor 
lives, 

*t>nce a man in Parb 
would follow a woman be- 
cAii^e rhe s4reot she wore 
appi?aled — ihey wejie 
heavicrj stronger perfiunep. 

"Now it no Longer happetus 
— but perhaps ii Li boca^ise 
men today di> nor have the 
lim* to wander amund the 
«rt»c*iC laid Monjticur 
Sorrel- I>e]er in e with jwsi a 
Itare of niiktialgia. 
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Cliiiste ruffian tafdtg<tm fmm Ptitons fimk 77} 



Surprise! These Sunday-best hand-knits wash 
like stockings: they're in Patons Easycare. 



CHJumtN, bti*ss them, aren't aiwavi^ littli 
mgt.t% — which h wKv their mothers bvc 

h kniu into clothes wkh such eastv-tvirf 
virtut\'fr th«iL thi'v ua!th as ■iFt>tpK' a 
stockings. Bt'oiise hflsyuric is ^11 Hri-Nvlon 
. . . *ii cAiv-going v#irn lor on-llif-jJu lilies; 
espedj[lv for njiigh-jnd-runihJi' children. 



Pdga 24 




In Pulons Knitting Book 773 you'll hml 
l-a^ycart' tb&'iic?* for all the faniilv, including 
small jackets for hahcii in ^rim. 

This winter, kr^it your I'aniily sotrie Imlv 
earelVee tlotht^i — knir ihen^ wdsth- and -wear 
wonder?; in Patons l'a,svcare. 



Knit If wiih 



and ymt'it he proud <if rr 
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MY godmother^ half-Aniericari and halMuJlan and 
outrageously nsmsd Slmonciia, was seated ai ker 
dr«fiiiig-tabk. Her ''suite" — three ruotiu fiOed with 
the pretentious Mtiwers people jsend lo the rich — 
oa ihe top of a itcw building. She wa* over here for 
her aimiial four-day vUjl 1 wai with hrr for my aoTiual 
supper-and-lcrtyn?, I always stayed the tiight when my god- 
tiKitlier and I dined, because Suuonctta grew talkative 
a round two m the mofning. And the lectures were always 
on her favorite suhicct — men. 

''Sometimes 1 look like a fox " she laid, peering criticaUy 
into the glass. "1 do tonight, damn it." 

"FoKrj aren't bbtid/' I *aid. rravenJy hoping we could 
keep I he conversation on the subject of Simonctta. 

"I'm not blonde, either. Heaven made me dark. Time 
made me grey. But birsnde I shall remain." She began to 
brush her hair energetically upward. The fair, silvery stuff 
was two loehes long all over her head, and it somehow 
managed tu ripple up instead of down. 

She iLimed a haggajtft, blastiniEf face to me. She had 
rnormouA eyes, painted Like an ancient Egyptian queen V. 
■*WeJl, Di?'* 

Although I had be^n expeciing it, \ sttll started guiltily. 

"IVe been looking at you/' said Slmoneita^ who hadnH 
glanted my way lince I had arrived five minmcs ago, 
"and I gum tl)a( love affair of yoitn ii over, Bui arc you 
over it?" 

"Oh, 11*1 not over, i(*s onty . . 



"Di," she said, clasping «n (ht; ItiCvUablc American 
charm brdctlet; in Simoi^ciia's case, the Eiffrl TDwer? were 
diamonds and llie whcelbarroivs were, jie-arls, "'your parents 
weren't kidding ^lieii thpy chos*^ me ai your godmother. 
So take off ibat T'm so darned happy really' Jook. You 
can\ fool me." 

I stared qui of the window. 

"Joss Stevens, isn't it?" she said. ''Chunky boy with grey 
eyes. Lpoks like the schocJ prefect. Not a had journalist. 
Called me up yevterday^ a% a matter of fact, something 
for that column of his. So what happened betweeji you?" 

don't know. Oh^ hel!, yes, I do. You always get to 
hear everything, anyway. He found Romcone else. I 1oi9t 
him^ 1 ALijl mind. Hornhly.'- 

"I can see you do." She Jtood up, pulling her short, 
light ikirt round non-exti>tent hip*. My godmother waji 
a sort of sacred monster, a. queen, a fahle^ an orade. She 
was so rich it wa!i funny, and so hard It was a shock when 
you found her warm heart. 

She !^td to me aUs^fntly: "Open the champagntp honey." 

Vwirly suppern had given me a certain estpcrtl-ie, and I 
did thb so rhat the open bottle jim smoked. 

To po0e 32 
/oss said to Dhna wh^n ih^ m«f in tht half. 
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Announciiig 
lirilllaiit new 
slipper styles by 
^Prairie* 

for wann hearted husbands 
who have cold feet 

Give hiin **Prairie"— the slippers with all tfae style of 
luiid^ioadc shoes, Tbcy^iv Iratlicr— tb^ aie luxurious^ 
mouU to the foot and g^tm old &low]y and gnMxfulty. 
The ran^ starts ai $3.99— you'll find "Prairie'' in aU 
good shoe siofes . . . they^'ie made by A.ii5lralia's biggest 
maniiJlactuim of sU leather slippers. 



CASUALS 



ALKRTS GRJBCIAN 



praine 

the p€0§^ pm sryk mm cv9$4orkd^ sUppm, 



Part tw« «f ur serial , , 
the mideai^ ehase 




By MNAOI E« 



UrHEN tlK iwail «f 

NICK ROVIT0, cMMiuioiw ku Kffkt-luHl 
uo, ALOIfSIUS E^€£U eo <!% «p Uk: b^j <iC 
Rcndj bniHl rJffAItl JE BfiDDY« KOOtkcr i 

bat t# ahcr in faoea* onlnfv* It Hppcvr* (^usf^ 
hmm bca uirillingl^ pal I4 rcat villi -m ifumxta 
or ft miUkift floUwrs^ wortk of beroflu liewm Into 
iJie Imiiic of llw auil in wblcit W4f bwried. 

S«L iIm shock cornea wkea finiU ibe 

coffin ^.r^ptj, Tbe fcwefc tfce*. comamemocm for 
ibfi TniwwMf: btady, mtd iMm head* inio m 

hemp of ln«iJ»l«*Ilc Im« w lail* ilac fuaenl 
pulfH- »| AUCV?FU5 MERRIWEATHER, 
vKlertAJkeT "tvbv wmji in rbju^c af Ourifte^ji fauruLL 
Oa the WBT iniD Merriw««ibcr*3 aHir; he en- 
Mnlm DEPUTV INSFfiCTDft CALLAtillAN, 
who mpfmn to i w ajg^niipe Eiiffel hut eAmuK 
recftll nrberv ih^ lk«ii« mcA- Hi* fHrusleiit 
DkqMirici w Mtfij FliCri. who it not aniciiHin for 
police cwiavitj. HuIITi h* anvren ai Meni- 
w^diJ^-^a oSicc onljr to find Idin dead vilh ■ 
kaife !■ bin riK4il* lift tkm a taU, trajnc- 

^'*"^™jt wfHiiAa in whan lic mmuma lo 

be MRS. MilHUlWKATIiEtt. She falkpin bun 
4Bl of the office and im the pwv^nce of a 
nwnber of people, incloiiiiic CaDaiibaiit oociues 
him of mnnla-inK her buiibAiid. I^ig^rl e4«p« 
wiih lb« 'topa in chwe (nrsnt int in»k#* 11 
IpetAWHY, and climhiiiB Imfv an emi^T track 
retvm* to thr fnn«rftl parioi" in •rarcb of Hn> 
HnriiircKllicr^ But lo his dtKm«T Iht k:arii,<* «h^ 
b MM the womui in hUek. NOW B£AB ON: 



THERE was m note on his apartment dwir, down Qo 
Coimkie. Stir^et. U was wrtttcai with Chincifr'nd 
lipstict on a lai^ iheei qf pafier aiid jittick to tbf 
door with a faEse fiiig^email. 1 1 read: 
E^oney, riii back from the Cfiast, Where ar^* bab^« 
don't you want to sec your Dolly any more? Leave a 
nteiBage with Rj^saone's service. 
Vour sugar tongue, 

DOLLY. 

Eugcf blmkcd at the message, at the rcferoici^ m iti 
finale to an old private joke be^d <mC6 upon a time 
shamJ with Dally^ and at the gqldcq implicadaiui bcckan- 
iof to him Iniin the liponirked paper. He plucked the 
hl9t fiDj^einait, turned Uie papi^ over, and sw thai Dolly 
had used ene of her r€sume$, a Uitiag of the dubs and 
theatFB whm; ihe'd worked. 

Dolly iw whnt ihe <^Led an exotic dancer, whidt is 
a daiK«r who g;nidaaUy dancei <Hil of her dcrilfaiiig, and 
«be was one of the fringe benefits Enget had derived when 
he'd made the big kap, foMr yeans aga, to Nirk Ri>vitoV 
right hand. 

Holding OoUy^^ resume in one hand and the false frngf*t-- 
nall in the other, Engd nodded to hitusdf with cynical 
detachment. This, be iM liimsdf, was the way things 
always wenL At any other time, any other umc, he'd 
have left a message for Dolly in a minute. Resignedly, 
bitto-ly he cnunpkd note and nail into one hand and 
with the other iittkicked his way into bk aparisheni. 

The phone wai rin^g. He djiQpp^ note and nail 
<w the small table bedde the door, picked up the ph<ine 
from the end table boide the white leather aofa» and 
saidf '1 can't talk 10 ymi now, Mum, I'm wtifking." 

'*rm only your mm her," she said. *'So two nig^ti in a 
row 1 cook you the kind <if tneal you never get, not be- 
cauK Vm like &ac of those molben you sec on television 
ihat^s always mterfering, eat « little chicken aoup, that 
»ri of motiscr, you know Tir not. But bR:ause of a 
sperlal oceaaon, and I was protKl of you y^ertlay beyond 
my wildest dreams, and I wanted lo exproEt my admira- 
ikm and appreriaiion in the only way I can^ which is 
cookery, the only thing Tve ever dooic weJi. And wow 
on both nights yoti aten't coming?^ 



as sh^ &itmd Kurt Brock's buUdittg. 



"Mom, I am wwking. This i» no lie, this is i tx- 

CUBC." 

"Aloysius, I*m not merely your motba-, yrai knov sliat 
1 ain also your eonfidantc, your sharer of the ii ind 
out£ of the world, ju;^ like I wa$ with your fath*: So 
com^^ to dinrver."* 

"Ill call yon when this is over. Right trow I 1 ta 
make some important phone calls. If 1 don't i 1 
trouble." 

"Aloysius— " 

"I'll call yon wlami I get a mbiule free," 
When this time ^ dkln^t have anything immin :iTd) 
10 say, but let two or three seconds of sileoce ipw, 
EngpJ said, "Bye now^, Mom, 111 call you," ajid pr^ ptlv 
hung up. 

He called Nick Rovito's offke, but was told tKv Njtk 
Rovito personally wasn^t there. Eogel kkntiftrd I. risell 
and sa]4 '^ell him it^a argent, and Fm-at boiii< and 
would he call me." 

"Righr/^ 

Ncxt^ be called a man named Horace Scamford. mte 
upon a time an attorney of some reputaticqip huL -inri 
his disbarment upf^faded in Mng the man in chai c d 
the 1^1 end of the organisation's affairt When fc' |« 
Stamford on the line, Enget said, **Pm going in n-^cd i 
cov^ for ibis afternoon." 

"Detitik," said Stamford. He pdded himself 0^1 liii 
speed, acctAracy^ dctaclunenL. and planning^ ability. 

Enjcret gave him the detail^ of his day's activitir , 
bothering to explain why he'd been doing whai lic'^ 
been doing. It w^^'t a part of SiamFord't job to ^^vrne 
that. He merely told him abmit going to the fc.ienl 
parlor, about fioding Merdweathcr dead and -^'^^ 
identified by Callaghan and betrig pointed at hv tli^* 
wonmi who cLanncd to be Merdweather's wife but ^ J^n ^ 
and making his escape. 

Then^ "Calbighan look a l<*ig dmc to get a fix on nw.-' 
be «aid, "ajad I don't think be*s really sure yet. Bci^ 
when they find out the woman who pointed at me w^'iiii'' 
the dead guy's wife after all^ that! I confuse them nrttc, 
So all I need ii a cover for this afternoon.-* 

Efigd iistcned aj Slamfoid duckfd to himaclf il^f 
other end of the line, sfaufflini^ papers and so en. Hviilh 
Stamford said, "Races. Trotters Freehold Racewav n'^ 
in Jer^. You went with Ed Lynch, Big Tiny Mnfi?nt, 
and Fdii Smith. You picked oqc winnerp Toothacli-. m 
tb* Uiiid race, at four to o«e_ You had ten dollars on hft- 

*'You bad lunch in ihc American Hotel in Fm^old; 
nejik You went down in Momnrs new car, a Pontiit 
BanneviUc ranverrible, white. The top was down. You loc* 
the LiEicoln Tunnel, the New Jersey lontpike and Koute 
9, and retraced exactly. You'll be arriving bank 11 ■ ilT 
riiy in five or ten minutes. They'll let yon at ^^^1 
Street and Ninth Avenue aad you'U take a cab downtow n 
Gfjt it?^* 

ThM AlllTUI4Alf WoMAff's VVeEO.T - JuBC 1 , 
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NEW from Kia-ora! 



Delicatessen-style Franks 
and Baked Beans 



Now Kia-ora adds 9 all beef-and-pork 
franks to their tender-hearted beans! 

Uni^i today, you couldn't get beef-and-pork franks in a can. in a 
delicatessen, yes. Along with caviare, smoked salmon and such. Now 
Kia-ora cans these self-sanne franks! Adds tender-hearted beans and a 
rjch tomato sauce — created specially to bring out the reaf frank 
flavour. The result's delicious — and Kia-ora's generous with it! Nine 
flanks and hundreds and hundreds of beans go into every can! Do 
things deMcatessen-styte with Kia-ora Beans and Franks, Only Kia-ora 
^sf^es them all beef-and-pork to whet appetites and whip up 
enthusfasm at meal-times! 



p ^om^MH WoanN"* Wmjuu-T - ]unr 1, 



•Itinera" a TPgistorod Wlarfc 




Oelicious nsw 

tonder-heaH^ea 
beans mth 
(feticatGssen- style 
all-meat franks! 

FREE! 

2 Magnelised pot holders 
that stick to your cooker 

A)m[?is| like magic! Red. quiEtirtf, and 
hejrt-sii^pct). Send 2 KiMfa Beam and 
Frails label* tfl P,0. Bo* 400, Soulh 
Me!t»ournf. and #<f"ll send yuu 2 mafi 

yiile slocli lail so hurry? 



This ofter vqid w^here (orbidden or restndrfd tiy law 
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'Huh. 



Doesn't iook iike a Tru-fio teat to me. 



"Vti know the nsturaT shape of o Tw-Fto t$at 
anywhere. \t gives me lha nsturat flow of milk 
Vm used to Tru'Ffo tea^s ore made of nice soft 
rubber And the T<J3t never collapses when I m 
feeding. I never have colic In fact I r&ver have 
any feedniQ traubtas with Jru-Fta. Mum alwiays 
deans I he T«dt with salt. It gets rid of any milk 
Tilm. so I ho tesils will jest as long as I'tj ever 
need them. i Ve got no com plain is about Trtjh-Fj'o 
teats A*J( your chemist aboui ttm Tro-F/o r^ge. 
Then you'll know why t'ln so particular when It 
comes m feedirpg " 




TRUFLO 



NO MORE COLDS 
FOR HIM! 

He*i a mm who Ttally enjoy? life. Thai's why kwps 
iiimidf cold-frM all the yeM round. How? By aking 
Ami-Ei-San h^ort colds and 'llu bavc a ckmmx 
to get R on Mm. 

You acq, when yo^ laike An£i-Bi-Sui you build 
up powerful dflfenciei agi&mst colds; d^fcnocB 
thai carry you dghi through th-r year, 
helping you lo fi#it off e^ch omhugbt of ooldi 
and 'flu. To ensure Ana-Bt-^SaD protBoi™ 
lake 7 tablets now — not all at once but over 
tlircc days. One freacmcoT gives eui avoage of 
three monch^^ pTutcctioa, 
Ecmember to make sure *ll the family take thdf 
Antt'Bi-Saa tablets, too — thcjc^a i tprcial 
3-tablet ireanncat for children. So get some 
Antt-fii^Sao mm — aod: ksep four tvh<^ 
futni'i y coki-fre? aU the yoir round. 



• AVAILABLE AT 
ALL CHEMISTS 





JHi IDEAi GIFT 

A SUBSCRIPTION TO 
The Aushatimt 

WOMEN'S WEEKLY 



■Aini3 

Id u »i 

(11 1£ tl 
( f 2 12 

S *f 



1 YlAB 

U 7D 

t 14 1 01 

11^ 4 0: 

111 5 «: 
u> tt 

t ( * 11 »: 



WHERI YOU WI^NI TO' 



IfliiMiai* 



Hrpl? HlPlttljf." 

HiMi SXfJianli! H^^",-. 

|h4 gafHirtl llaet EHe I'rtr 
^UiCt-iy, it«i|iii^i|'l} wiEh 
Etui ijEUga. i*r tfuiLjiri. 

>«t CHUM tw fWf nrai 

I It! LTEPHJlNiE lOflliM. 

1 n rrjKu iimi, 

' fkciue wM ITU ymr lr«< 
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The gift vms sent in 
hmtoiie to m mtar 
m Bhart sfcart Mtaw^ 



FLOWERS 
FOR 
TRICIA 



WHEATLEY 



Tlffi man saJd, '*Ei:ciisc me, 
miM. Can you spanr ^ mo- 
ment?" 
I fett tempted^ for ik «condj 
to snap a re^ply and hurry oa tn the 
drcssing^rKMnu. But thero was stimc- 
thing abaiJt him iliat wAin\ qiiitc 
lifec the 'OihtTA who try to haunt 

As be ^oad thtfre, his eyes bright 
and hopeful^ I wondered how he'd 
]nanag«l to caaic thh far. Usually 
DaiQ was waiting at the doov to stop 
them; ISO ihi£ one^ mu^ have had 
plenty of experience- It was that 
thought which made me nalise I 
was iadng too naive. 

"Yes?" 1 asked shortly. 

*^ouId you . , . cr . . . could you 
give th^se flowery to Miss Lamond 
for me, please? Fil wait for her 
reply if you'JL . * ." 

But he turned quickly and left. 
The night of Dan bearing do^'n on 
him had apparently changed his 
mind. 

It was ju$t my luck! I didn'l 
partiiTularly Tellsh the thought of 
sedng Trida L^ond bo soon after 
a pCTfonuance. The state of her 
(xmper could be debatable. For a 
moment I almost left the flowery 
there, bu! then I remembered his 
face, and soniefhing made me mm 
toward Tricia's drt-^sing-tootn. 

He'd put a card in among the 
petals, JO I read it aii I waJked. 
*Tricia — I muist see you again, 
Meet me at the 'Blue Room,' 
please. — James," 

Fd been to the "Blue Room," 
wheel I i^ouldn't afford aiiy thing 
bi?iier, and I tried tu picture Tricia 
LamorKt sitting at one of the tables. 
I almost laughed. 

Tricia*fl world was no far above 
that of any of the corps de ballet. 
She was tlic star of the show. The 
critics loved her — almost as much 
as she loved herself. 

1 reached the drcssdng-room Uiat^ss 
reserved eatclusively for Miss 
I^mofid and stapped for a momeot. 
ll\ always safe to check for soiindji 
of iem|jcramenl- But there was do 
sound to warn against an mterrup- 
tjon, so 1 knix^ked. 

Trjeia Lamoiid looked wp< She 
shot me a cold glance of inquiry, 
io I smiied politely. 

**A getitieman gave these to me, 
Mijj.5 l^mcmd — for you.^' 

Without a word she took them 
and read the eaitl Her lower Up 
curled in contempt^ and she to&sed 
his message into the waatc-pper 
basket with a shrug. 

That should have been enough, 
but still 1 had to ask a quemlbu. 




Trkh iwfke^ *fp as f entered her dre^stng-wm wHh 
the flowers the stronger had asked me ta ghe ia her. 



"Will there be any reply, Miss 
Lamond?" 

A bitter laugh answered my ques- 
tion. ^'My dear, one day youj too, 
may realise th^t i^omcoiie in my 
position does not pay any attention 
to those Aon of people." 

I checked the impuLse to tell her 
that this one was diflercnt. I'd never 
experienced the whiplash of Tricia^s 
tongue J but I'd $cen her in action. 
Be^ide^, it wa^ none ol my budneas. 

But his fsate srttyed with me while 
I fought for a place and managed 
to change out of the frothy tutu 
into the drab grey 1 usually wore 
home. 1 remembered him as T left 
the theatre, and while I picket!) out 
the letters as they flawed from the 
□eon, he was still there. 

The *'Blue Rnom'* — it was mad- 
neas, I'd told myaelf that at each 
corner. Already it was late, and 
tomorrow the rehearsals were early. 
But still, I reanionird, I could give 
him her answer and then go on 
home. 

He didn't recoifnise me at first. 
When he did, he spi^g to his feet, 
and his voice pleaded for my answer 
to be what he wanted tn hear. 

**Yon*re the girl from the th^tairr! 
Did you give her the flowers? What 
did she «ay?" 

I looked at that face and I knew 
1 wouldn't tell the truth. I almost 
wislied I liad Trjcta.f flint eyes. 
Thi^n I could i^d him aw«iy, and 
get home to bed myself. Bui instead^ 
I smiled. 

"Miss l^mond's 5(i sorry, but she 
already has another etigagement 
ihijs e\'fltiin(?." 

Although he qtiickly masked it, 
the rawness of the disappointmrnt 
that flashed thrt^ugh his eyfts made 
mc wish 1 hadn't eome. I j^taried to 
move flway, biii he stopped mc 
eagerly. 

*^Woti*t you tit dnwfi? Would you 
like a cup of coffee? 

As I dr^nlc the coffee, he obviously 



wanted to taOc only f ' Tma 
Lomond. I watched the v. iiouasm 
that came mto his eyes hen h 
spoke of her, and I ffJi ; ;j,ing iif 
wist fulness. One day, perh.: souve* 
one will spe^k of mc likt- 

"She's Uke an angel, ' if 
softly, 

I remembered rehear*:. (#it; 
Tricia X^mond abusing pR> 
duLcr, threatening to k Oul 
screaming at one of the ■ rl 
didn't get out of her way n thui: 
Then 1 looked up at his ya mi! 
Aaw the shine again. 

"Yex," I said, "She is ji -^n# 

*'Whenover she dan*' — ii 
always perfect. She fits i[6 \^ 
mu;sic as though she Isi . d i 

I thought of the argumt :<;s sbcd 
had with the conductor, i' 
altei-ations that had to be nailfi ^'^ 
the ACOrc before it suited i r 
tug. Then 1 amiied sind ag ^-^i "^^^ 
him. 

**you kncsw, Vve Mwsyi Jreajiifil 
that one day I'd sit in a tli 1 ire id 
sec her dancing to my tu 

That note of coniidencf jde n^' 
understand the difference I scu^^ 
He was 3 composer, a mai da^M 
the dream oF Tricia dancji : £f> 
musk, a dream of hope^ei- -si 

"I'm afraid that im t wj^ iMl 
I said, and hoped 1 sountJ 
'*Miss I^mond usually k^^iits ^ 
the music df v«ry weU-bi» vn caw* 
posers." , 

I wai]ched the li|iht as ' ^^^^ 
froiti his eyes, and the dit'i 
that were left behind bciie*i ^ 
attempt at a weak smiles 

"Yes, 1 kno\^. 1 found 
a long time ago — « fev* iw«ftf 
after our wedding, I pies^ 
grew tired of waiting f^t fflc 
make got^l." 

I watched the despairiflft 
of his shoulders *i he mnif^ **■ 
walked out bto the street- 

{ Copyright) 
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^uea iom 
uperHtitioJis 



nts dttH I touch 
rln£ my pcHodf 

jn old: wive&^ isle I li 
.I'Ultimef — whonJftci: 

luLifhed duiini^ their 

■ciirr The meiiiuuii! 

I tt^ in fftctt a naiurili. 



: to bathe during 

.r>dl 

\\ A. Avoidinsi wsler ia 

■■\\ mtisi imi^riAni 10 
perspire miirE fred/ 
. .Ti0d< lliat^i why Ha 
-fcT TampM intcnut 

ytf, even iwim. with 




i, Can ar /one U^l If l*m 
hiring ny periodf 



A. Ki:i1ui]:l' 
EfpedltJJ) car- 

taiL T .. 



•^^u give tt awav — ''^y 

I ^buul ^mntMiv/ ciaiif 
-iayt^ As for t.ci]Lfiic 
pftt fncc joii of thflt 

. 'OA does away whh 
nrevetitt odour fTPm 
X iL'i woffl LDUn^ftaJty^ 

iiw you're wearing it. 

ivW, U on amfp day 



^Can u -^irrlcit ^rl% use 



.4 MUKim 

y IK) 11: 

'tam bII • 
ihi'latgrT.j 

* ifvwiJ :\ 
^ %f. /I , 



' Tampwx, you know,. 
.1 Mit^or. for 1 he benefh 
merried Binsk, 
> I he vrorid teca£fitse 
iLn- Mnny nunei lue il 

'i/iilifwtM/</r<rji and ^ 
J »Ji/f J /ff Thf Nurse y 
4jfrnrif:f Fly. * 



3 ITFlltf 

N. d.y the 
^r-j^y V. attadi is 

^ «*t3X fliwa^ utsk lit 



wben your 
behave 



when 
1 1& almost 

> at badfimii. 
r of 




The Cake Eaters 

A short short story By WOI^F MAIWOWITZ 



HE probl^ w»9 to avoid invications. Mrs. Ackroyd 
WAS hard to resist . ^^What are you doing tonight?'* 
she wOuJd ask. And vvithout liearing your reply ithe 
would pridfer ihe usual invitatifin. Time and time 
again we tried to avoid it by saying wt hjid friends 
coming. Mrs. Ackroyd loved friends. Bring them as wdL 
It so happened that there was plenty of cake in the 

We lived next door, and my wifr, with the londy d«s- 
pcrattodi of the domeirtic woman, wuld occasEdttsdly se£k 
Mrs, Ackroyd out hcrseii. 

t jtlways knew^j for when I returned in the ^enirtg 
lotoking fonvard to the simple marital romforu oi a pro- 
fcsinonai man v^h<t Is about to slip into the tired routine 
of early middlfsage, my wife Vfljuld foJlcw her cool kiss 
upon my cheek with a caiual "Doling, the Ackroydd have 
aiked ujt in t<might." 

Unreasonably I would complain, '*Why didt**t you say 
we were doing lomething?" She looked at me with con- 
tempt. "You kiujw that'* no gooA, And, anyhow, Madge 
haj baked speckily- She has ti Friend coming/' 

**Do you thin Is she'd miss us?" I ajjked simply. "She 
has so many friends.'^ 

But my wile wai prepanng the table for dinner, and 
told me we should have to hurry if we wcTen*t to be Jate, 
Whether the mocid was induced by hurry, or whether 
there wAt wmeihing in the Ackroyd* chem.wLves to which 
I wai alicrgic, the fact wa* that I, a normalJy mild and 
friciidty man» woidd, after the usual grecungs, ait ifi the 
chair which had alrnosi acquired my shape through use-, 
full of ihe most bitter and violent thoughts. 
But, aJtl^ugh I never gave in^ I learned to sit quietly 

^DUgh. 

I sat through a total of several week* punctnatcd by 
Mr*. Ackroyd's unchanging inquiry, "Coffee or tea?" 

We always had tea. In would come the tray wiih the 
teaiet in Sheffield plate^ and the cakes. ^ 
AJwayj my wife would gasp her admiration. 
"Madoe, what wonderful cakei! Did you make them 
yourBelf?" 

And Madge Wfluld nod her head slowly, severeil timet, 
a smile on her lim. She was certainly a fine cakcmaker, 
I must «dmi* f made a liKie bit of a pig of myseU. 
Everyone ebe would just nibble and dp and carry on 
talkin^^ But I swUled down cup after cup, and ate jls 
many as three pastries and three slices of calte. 

Though I cau!wd my wife to blush a little, Madge was 
delighted* and my boat amazed and envious, for he was 
m little man with tbe primmest of appetites, 

I noticed the action of his face muicle* a« i ate. Sonte- 
tirnea he would reach furtively for a pa*iry» hut suddenly 
ihe idea would jiirlteti him, and hii hand would recoil 
if«a the plate and fall away limply. 
Airt,rPftr ,^„ Women's VVe£ii;i.r - lune f. 



It was my wife's comment one evening after we left 
the Ackroyds which set me thtnkiog. 

"You can say what you like," she said, "but Madge 
certainly enjoya the way you tuck into those cakcK, though 
perseinally I ^Knuld dose my door upon fuch a hog. Any- 
one can see you only go there to eat. I suppose you think 
Bhc*R a belter cpok than I am.** 

But I had not time to rise to the bait in her last 
words. I s'uddenly knew why my quiet domcitic life had 
been ruined. I understood the cndles im'itations. 

That night a plan was bom. 

Alter my la*t session with Madge's cakes:, it was no 
time before wc were invited again. I wa« greeted by my 
wife with the new:^ that Madge had asked us to coflTee 
but thai siie liad said wc were going out, 

"No,*' I shouted. "No, Wc are going to Madge.'' I did 
not explain my change of heart. 

So we rushed dinner and went over trf the Ackroyd^ 
The evening Limped along in the usual way^ T weo more 
morose than usuaL 

Then Madge stood up, and with the benevolence of a 
fairy godmotber asked: ''Tea or coffee?"* 

The tray was brought in. The Iadie$ helped themselves 
delicately to a pastry apiece. 

My host hovered and recoiled about the doughnuts, a 
man called Morris, whom we had never met before, took 
a large slice of fruit cake. But Madge's eyes were aglow 
when she eame to me. 

I f4li Uiat her e^cpreaston toward Morris bad been 
slightly contemptuous — a mere flashy starter. But her 
attitude a.f she held two plates toward me bespoke pride 
and faith, I gajzed up with a look of profound nuiocry, and 
shook my head., 

Tm afraid not," I said sadlf. "Tm afraid I never 
will again/^ 

'You're poking/' she said. ^'Comc now, a small slice of 
coffee eake to begin with, or a jam doughnut. [ n^ade them 
myself,'" 

"No," 1 said '*Never more, I was at the docior*i today 
to be overhauled for my Jife bisumnce, and he swears he 
has nevCT met a more ulcerated stomach." 

She winced. I saw her draw back at if struck in the 
face- My wife cried "George! Vou never told we!" 

"My dear/^ t said tenderly, "1 didn't want to worry 
you , , , And Madge/* 1 added^ "don't feel bad about 
(t. The doctor said that all these rich pm5trie» bad jim 
about put paid to my chances.'^ 

Her face hardened for ^ moment. Then *he directed 
her full attenijDti upon this man Morris. 

He hii become the Ackroyds* most constant visitor, 
white we haven't jieen ihem except to say good morning: 
for nearly five months, 

(Copyright^ 




The so-easy-to-prepiire 
^mppleineDt to nature] 
or formula feeding 




THE RUSK 
WITH A 
DIFFERENCE 



It's Farley's, It looks like fl 
plump, round rusk ... in fact 
ifs )ust the thing for young- 
^t^r^ to munch ... but first 
and foremost it*s a body- 
building cereal food in solid 
form ihiit dissolves smoothly, 
instantly, to give you the ideal 
supplement to natural or for- 
mula feeding. 

Farley*s is the best possible 
iniroduction to solid food . . . 
it*5 .*io easy for baby to dig^t. 
It provides all the vitamins 
and miinerals needed for heal- 
thy growing up and bounciftg 
vitality. You can start baby 
on Farley's at two or three 
month:^ and then continue 
right ibrc^Ugh the formative 
years. That's \^'hy Farley *s is 
so different. 

Generations of English babies 
have thrived on Farley's. Iti 
fact Ftirley^s is so good, so 
notu-ishing, thai about 7 out 
of every 10 English moiherK 
use no other buby food. 




Yonll have no ballier 
feeding Farley V, Ihc 
wnsk with » diffenrnce. 
19c, or tar^ economy 



AT YOUR 
FAMILY CHEMIST 



Page 2t 



National Library of Australia http://nla.gov.au/nla.news-page4882665 



NEW CUNICAUy BALANCED NESTlI'S FEEDING PROGRAMME 




why a good baby food should 
do more than just feed. 



2. 



Why it should help baby 
develop his digestive systeni 
and prepare him for more 
adult food. 

How the new Kestl&'s balanced 
teeing programme will help 
your baby 



Imagine you liad b^n on an all-Tnilk 
did for three ntonths^ ^nd think how 
long it would lake your digestion lo get 
used lo stolid food again. 
Think how much harder Li is for baby — 
who, up to ihrcc months, has never had 
solid food in his life! His whole digestive 
system must be trained to deal with 
diflEercnt food^. His tiny stomach must 
develop to handle increasing quantities- 
Even chewing aod swallowing have to 
be learat. So much to learn before he 
can accept and digest really grown-up 
food. 

A good baby food can help enormotL^ly 
and that is why it's so important to 
choose Nestl^'s. Because the icxiurc of 
Neslle's Slmincd and Junbr Foods has 
been perfected wilh infinite care* they 
hi;lp baby lake the ^ntk\ gradual step** 
from "all niiJk" to his first liny helpings 
of normal adult food. 



Ntstte^j baby foods do more than }ts£t 
feed. 

Start baby's '^digestive education" at 
about eight to twelve weeks. 

For the first "lessons" give only Nestlc's 
'"Strained" foods. They arc so smooth 
and easily digested — just the right easy 
jump forward from milk and cereals. A 
few teaspoons at first: before long bell 
be finishing a whole jar. 

By six monlhSj baby is ready for his 
[Kxi big step forward , . . Nesile's Junior 
foods. Their te;^lurc has been specially 
designed to further aid in the develop- 
ment of the whole digestive system. 
Their chunky (but very, very tender^ 
pieces are the ideal linit with solid adult 
food. 

The last step of all is probably the most 
rewarding for you — the day when he sits 
down to a serving of good adult food. 
You can he quite wjniident that you 
have prL>tccti?d and helped to develop his 
digestive system in a way that will bcne-j 
fit him right through his life. 

A nrtenu for growing— the clinically 
balanced feeding pnogramme. 

You know that baby's diet b important, 
and that his requirements change con- 
tinual Ey during the first year. His diet 



must be balance for vitamins, protein 
and minerals; it must also be balanced 
for liquids and solids. A good diet will 
also help develop baby*s tiny digestive 
system and teach him to enjoy new 
tastes and textures, To beln you through 
baby's vital first year, Nestie*s now offer 
you a book containing complete day-by- 
day, month-by-month menus, Qinieally 
balanced, they provide a safe* sure, easy 
programme for meeting baby's continu- 
ously changing diet needs. (A sample 
menu is reproduced at right,) 

Complete Manual, free. 

The book compiled by Nestt^'^s food 
experts is based on NcstJe*s Lactogen 
(the compMe milk formula) and Ncstle's 
Strained and Junior Baby foods. 
Because these three are designed to 
work together, a balanced diet becomes 
quite simple. {The book also deals with 
other aspects of infant feeding and is 
thus the first truly practical and com- 
prehensive manual available on this vital 
subject.) 

The book is free to all mothers. Please 
write or call the Nestle s Infant Feeding 
Advisory Service located in aJl Slate 
CapitaJs, or write (Box 423, P.O., ttar- 
linghurst, N.S.W,). 



Sugg^feed imtiu d-12 mo iths 

Herf is a typicat daily mtna fram r nof 
*'BaLinced Fe^din^ manual. Thi r art 
nwtty mor£ Uke it in (hf fmok wha-h ii 
free on request. 

Noter Your doctar, ttinic jiffpr cr f'- 
may ncommend that, at meat timt 
be given hif iniitir before sttiidjt, tht 
eties may be altered for indixriduni 
and thni vitamm C intake he iurih 
ptemrnted by ascorbic ocid tabkf> 



funis 



TIME 


MENU 1 


On inking 





Afiprox. 1 jar "Juoiof'' 

k nisK or sfiull pNlce i 
loist mii be giiren 
»dditiaiia1tr Mti 04^. 
Thtn lictoKen Feid ' 



Piii|i«' 



Oififter *ilh Vei^etaiilp' 
Approx. 1 Jar "junior"' 
Fban tactofea Feel' 



14 m. Fruit Met, 



Tea 



, Aiipnu. 1 jir *'JunicH'' 
ta^icktn Diimer with 

CiRttrd ind Kicf 
Then laclQisen Feed ' 



'Oetiilsof tJcluftn F«d imeadi Lsctojic^ 



lUestle's 




Pago 30 



to 

Nestl§'s are 
specialists in 
infant feeding 
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those 
hu bands 

jjl" n ^1 suggested by 
^^aau \itP thai Et b 
(flCf Ei^ -uivic in ufidom- 
^it^ Mihaod ihan one 
r|,o ^jLched aod has 
i, own Icai sibout how 
110^ sh' (J be done. My 
^ifd AS paAi middle; 
|p wbn^ ^'^ mamol, and 
^ balrf d for many 

W3 bcmif rcadjf to 
tip wt. lie rrgafded the 
s my departinmt 
m as bb. But 
wbo bad always 
o cook for thrm, 
fads Eniaginable. 

h r^tKer tbe 
tiig at bomc, 
" M!m living away 
Ed Ik; less ftusy. 



DUKhDlfl 
od ihr 

IS Ifianv^ 
$2 m 



# * * 

r^r-' ' is Ibat I un 
liy in having a 

A-^ I Jjn orkmg to lidp 
jfiiv ^w . cew housp, I 
ii?vi] th^t ilwut bui assist- 
anrc miih tiousfwork, ctr^ 
fci^ would lot be able to 
fujjny db' i^'iiura hours wc 
Ait fidrtsr , ile to ^pend to- 
i;r;!]i^r. Ri i^r than interfere, 
tif' tiM f3 i.vn me quite a 
shon . ix\su 
fZ to New Hovamfe" 



* * # 

S r wa^ vorkinf , my hus- 

bnd votunteered to 

jaait* up ike rtiB( for my 

nhdiy. r riving borne, I 

™ I by a lovely 

Icbcwlai* . ke *ml a worried 

P^iasiL don't know if 

:« ittK be y good,'' he said_ 

"TV Tcr: said 'Add egg 

«^ him,' I didn't know 

Wen. was^ 5o I didn't 

prt i< I " Under wbai 

|«tepiy old readers da^ 
tt^f d&T^ Tticatcd or on- 

^ 1* * 

JN irry oji iion a woman is 
Ikick^f r her hiuband is 
*»meiiica.:, Mine, for 
!^«ife. r to cook and 
ijVanaWy iKticta many of 
u**«kcfr meak Knowing 
Biy«*m jH- rrace for work- 
ing ^onf ibe kitchen, I 
hiii ijjd find some 
™«r artivif while he is 
*«T it lint and move. I 
Wtotmighly . ,,^y beinB 
^ »»^ilh . lurprise meal 
™ he ttVi it it pkasorstblr 
™tii3f» be abte io do 

I? 14 "I 
NSW. 



(1 



I I ;.vr a domerti- 

1^'?'^ '"''^^''^nd who fended 
J: ». Jore mamage. 

^hfll wp married 
^ -> :?paTitr me 
'^^^ftR ^'^n^ and rook- 
under boilinf 
'saurepsnu on 

^^^ii knife, fork, and 
-3rh meal and 
J-is dunking glass m 
^r«'tfirE;.T<^ away from 
f "I ^iiff J have tto 
"^ver ithanpng hi* 

. Fitsjy HoshaiMr 




LETTER 




Xcw life at 55 

"^^riT-E agini;^ most of us have our chance to d£:^'^eiop the 
mind. Having ah^'aya IcFvcd muiie and having Kad a 
hankering to "do if myself" I be^n studying piano playing 
at the age of S5 — tbijre had been no opportimify eadier. 
Then [ dt»rfivened I had a voire wonh training, so at 5fi 
I started to sing. At 67 years I !!tarted trying to play the 
viobn, and now^ at fi9, am cotttempdating having lessonj». 
Thff^e days ii is imderstood diat the brain can improve 
with years. 

^ Kp •^Gmiiy" (ojuuc nipptied), Mt. Lawiey, WA. 




B««ileBiut« 



^AN the conflirt hetween a balding hu^liand and » Beatle- 
cut son ever be peaceably i^Wed? 1 have a sneaking 
siTspicion that the husband's insistcnee on "^^on back and 
^des" for hij 17-year-old son is the result of subconscious 
j^lousy, not part^tal pride in his offering's appcaranee. 
Perhaps other wives of wispie! think so, tw). 
$2 to Mni, P. N. Har^. Headicote, N^^W, 

Pref w TV f — ih^ 

JiX>R days we 5pokc of little else but the thriUs and skUk 
of Australian Rules Football, and finally Mom dedded 
to go IO a game with m. After a janiciilarly close and 
^>ertaodar xnarchi we asked her had she enjoyed it. 
like it better on television " sbe replied, "you can switeh 
to something ehse/* 

$2 to M/Cardncr, Aacof Vale, Vic 

'pHE letter about husbands' reactions to wives' hats 
brought to mind my own experience. When 1 asktd 
my husband his opinion of what 1 considered my smart 
and hecoming new hat, he always evaded amwering. One 
day as I was leaving for a train, and wearing the hat, my 
husband finally gave me his opinion. "^PuC your head Out 
of the window and lose that bat/' he said. 
12 to Mrs. Coofc, Mandwah, WA. 




glance 



• Short skirls and 
^pcly kg^ take a 
man^!» mind off his 
driving, acconiing 
to an Englbfa mad 



Womefr drrvm, niuch mafigned. 
Joke what comlort they can Httd^ 
Kntrwing there are cerimo slurs 
INof the worst of them incurs. 
If a wommf driver sees 
Serried ranks of shapeff Jcnees 
Does the si^ht her pufse assait? 
Does her cortceotratton fail? 
Not at all. The current mode 
Makes no hazard on the r^ad^ 
Not to women, who witt stare 
Straight ahead, qttite unaware 
Of all else excepi what wirays 
In the focus of their gaie. 
Should a rare pedestrian 
Chance to be a handsome jihuv 
Then rniMy double-takes, 
Gentlf, oh so gentfy, brakes^ 

— Dorothy Drain 



A BRIDE-TO-BE, Vve been inunchted with advice on 
housekeeping from well- meaning friends. There seems 
to be a bjg difference of opinion of the use of household 
llnen^ C>ne school of tbouj^t says to just lo keep out two 
sets for earh bed, and u» these until they arc worn out. 
The other suggests to use all my linen in turn, and so 
postpone the weariog-oul stage for yeara. What would 
readers recommend from their own experience? 
$2 to "Qaudette" (nau sapiilied). East Si. KJIda, Vk. 



Watery immx. p M 

J^EGENTLV we purchased an aquarium of tropical fish. 

With the multi-colored fish, ornaments, and many 
different t^-pes of plant!^ the acjuarium looks especially 
iovdy at night il'hen the lights arc turned on. After admir- 
ing it fnr some moments^ an aunt quite seriously said^ 
"Wen, it's all very beautUul, but hiw on earth do you 
water the plants?" 

fZ to "Marjoit" (name supplied), Ede> Ifilb, SA 



T NEVER gave mucii tbou^t 
^ to dowries till 1 waa watch- 
ing tclcveion the oUicr night. 

On Frojtci '6S they interviewed a 
Greek girl who was about lu migrate 
(o Australia. 

Sbe said she was coming here be- 
oaitx we don't have dowriei. 

She was a pretty gtrl, but she said 
nobody would marry her in her 
home [own. Her Dad could not raise 
the dowry. 

In AujitraUa she could hope to get 
a husband on her own merits . . . 

Atid a very good tbiftg« too. 

Sumetimei I grumble at the family 
bilU — my three daughters use a 
lot of shampoo. But at least I don't 
have to think about douJrieSr 

In ibis country^ the bride^i father 
is eicpefled to lum on a party for 
the wedding. And be and her mother 
five a wedding pTcseni, of course. 

Jf they are flush they may even 
nin to a frtdgr. 



DOWN WITH 
DOWRIES 



But giving a party and a frid|S{e 
— even one with two dooT3 — is 
not like handing over a large portion 
of the family cash or real estate. 

That is what Dad is required to 
do in parts ol southern Europe. 

I wonder what would happen if 
I hey inerodticed the dowry system 
in Aiistraba, No doubt something 
like this: 

A young; bachelor goes to a bar- 
becue, lie rays to a friend: "^T'd like 
to meet that gorgeous brunette over 
there,** 

Friend rcplia: "I wouldn^t recom- 
ment it. Jack. Her old man ii Bat 
litoke — just had his TV le- 
possessed.'^ 

^'Thanks for the tip.'* 

Insie:id. he goes up to a mousy 
iii tie girl wearing a rather ofpermve 
wristwatrh. 



After a few preliminary rcmarkjt, 
he asks: '*What line is your Dad 
in?" 

*'He has bts own plumbing busl- 
noi" 

^'That's nice. And is he doing all 
right?^' 

*'Yes, He's promised me a dowry 
of jlOOO down :ind another in easy 
payments. 

'Tine! 1 was wondering if you'd 
care (o come to a drivc-in on 
Satuniay night . . 

However, I ihink our young mm 
would rather pass up the dowry and 
$tick to the oJd free clioicc or bag^I 
system* 

Funry thing, in New Ouinra^ ihry 
have a custom the exact opposite of 
dowHet, There, the lad who wants 
to marry a gtri has to give her father 
a rash paymrnt called a bride-price. 

Now thai idea might have «tmp 




It was 
on her 
bBirdresser's adwice 
she first used . . . 



lit 



KOLESTRAL "N 

FOR DRY HAIR 




She 

still uses 
^■"^ KolestrtI "r 

tor the sheer beauty of 
lustrous hair. 

(KifeElnl *T Im imMf) 

AT ILL muiSTS, 
C HAItDiESSlNG SALIMSL 
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What is the most 
natural way to 
bottle feed baby? 

leading baby nuthoriiies 
agree that 'r^ilienL ^ft- 
nesfl^ and 'natural shape* 
are easenttat for the perfect 
teat Only Maw'*t combine 
the two. Mhw» cherry 
shape givefi correct feeding 
action — while Maw> ex- 
d naive 'dipping' pnKeA!i 
gi%'t!S a life-like softness 
moulded teats Lack. YouVe 
only got to feel n MawV 
(^«t to fed the dilferetice. 
Maw*s e^tandnid teat is in 
foor single holc^ 



tnmliv 
to >Uviw yoti mil 
Mjlw'h tnitrntry 

TH4/PI 



Mm 



HEW 
WAY 

Ht-m IjintiitQV^nj Lii[)orBtaii>it|t*i) 

ancjjpACn is. tituiivd to itite 
S*»*«2 Jl"'^*'-*"*' i^ffli irk* ^ 

""-l^Nnrfc illRrjiJitfi* OtlE* t/t 
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"Before w* decide what wc>e 
goijig to do about you, b^y, you'd 
better give me the run-down on ibe 
woman wbo got him Aw^y. Find 
out the ttdd of woman who itEalt 
your man *nd you find out some- 
thitiB about younelf/* ihe «id, lip- 
ping her drfnk. 

I de^nbed Lk 31a best I could. 
Older than me. And blonde { I 
Twain't)t ihort (i wain't), tucceuful 
(1 wjun't), AififaitJouA (I waxn'!)* 
And toiigh— I didn^t bother 10 &dd 
a deniAl to that. 

**Jo» »» anibi(iou»j tooj [ re- 
Hietnber/* said Siroou^ita, ttimvin^ 
up her cy«. 

"Yei. Lk « SI joiiinaliit* too. 
Rather a good ont." 

"Dqn't comfort younelf with 
ihftL You never lose a man becaute 
your rtvaF* a ^ in the saioe huii- 
ncm. You loac him because ihe'i in 
the Kmie league. Vou need a certain 



kind of cooiidenee wifch ftmbitioua 

nien,'^ 

"Oh. Simonetta!" ! laid, cjcaa- 
peraied. "You've atwayj been a 
kiiD^^kout to look at, and clever ai 
— ai A foit — and roUini; in dolJan 
and Ure„ and vou*ve had those hus- 
handi. YouVe afw^iyi said ]t'* the 
ftatian in you that znakei you under- 
stand mftn, Jxut h*im^ icen with 
Vou must give them great tiabt of 
confidence. It aunply wouJdn't 
worl fnr me, Jou went because 
he fancied anotiter girl. All rigbt. 
ril have to hmp it and forget 
him." 

'*But you haven't, baby, It 
showi." 

It WEI! true. Sbe and a haif wceki 
ago Jo^ and I had met for the Uft 



THE £590 DRESS 



time, and then oniy tor a ndicuJoui 
haK-hour, jditing m bU car in a 
iquare. He'd been sorry for me, 
'nitre we'd sat, talking con^ 
strain^ I y, while hh car radio 
played. Since then I'd thought of 
nuthiog cUc. 

Tt wai like being iJJ. To be exacts 
like being in a vacuum. No love 
any more. I was luspeiided. Only 
half ibere*^ The pops ihal had isern 
hittinfs it when I had last fcen 
Jo5i were already out-of^atc. There 
was juit one melaiicboly number 
left that 1 kept hearing on the 
radio. "1 cun't take it, fvove, it 
hurt^i it hurt! when yon-re Hot 
there. Everv time ! heard it, I 
waji back in ttmt car again. 

The telephone rang and Simon- 



tiXA picked it up and said: "Tell 
him I'm juit roming down." 

Dragging myself frtyn my 
thoughts, 1 was lurprlsed. On my 
annual vi*itj S^moitctta and I always 
dined alooe. 

"I've tome had oewf. Bad for 
me, anywsyj" ihe taki, rufHin^ up 
my hair. have to go out tomght 
Jacky dc CoureelV conie for me 
alresLdy. It's an Embusy thing. So 
we'll have to fix another date. D«y 
after loniorrow? Sorry, baby." 

"It doesn't leaily tnaltcf.'* 1 was 
very disappointed. 

"No^ it doesn^t,** agired 
SiEtionetta. '* Any way, I want you 
to do something for mc.'^' She tpok 
a card from the dreisinj- table ^ "1 
want you to go to this diing for 

<m i ' ^ 
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HOUDAYS IN 
BRHAIN BOOKLET 



IN MAGNIFICENT COLOUR! 




YOU HOLD BRITAIN IN YOUR HANDS WHEN YOU OPEN THIS BOOK! 



FaMiruiitliiig ... It ilumii how neat and yompaft brikim it lo explore r . . Jum. for iht: 
frrfo: i^f oiw ifckei* vi>ii Ttiur djflVrait cmintrw> - England. Scot hind. Wjilo*. and 
NorihtTn Ircliind c^jch with ^ts own incredibly vtiryirig charm. Alsy, il tells where 
and w lieci to vi^ii the treasure-hniiscs t>rgri:ai art colk<;tion^, ^alEcn'e^, muscLims, stiitely 
hornts . . . gjve^ diirc!^ and detoiK or^ill ouisifindini; cyunl'^. f;im(iu* ftsEfVJik, Fa^^ and 
fiUgv-ailtFy. Guides you to restaurant unU r^i>ihl-clab'^. In liitri. i^iiikis iin evficrjcnccd 
tr^rvellcr tif ynu htvPoiv yriM \c^\c AusrraliH, uvllttig yoii of I hi.* off-b^iJU I be tittle- known, 
I be m u St n'i-K'- misled, add tvcry practical I how muoli nr him- Huh' // iiVft iw/, 52 piiges 
ofvaJiiiiblc inrorniatii>n, idmast ^svy page illuMriitcd with tri,KM<vltfe glowirii: cphiur 
photo^mphs, ASK vai-E THAVri. agent or pnsf This cmtpoii tiawl to Btifh'h Ttaifnt, 



To 8RmSH TRAVEL, SSprifrg Street Sydnt^f 

Please send ma a FREE capj^ ol \h6 |2 page 'Holfdaya in 
Brliarn 1966-67' colour bool^, 



Whm tte )mt pi^fi to rf$ft BtflJth ... 

BtmK I mens, nkfS% 
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^rjtr 1 
see K 



L .-id to p 
! Mi&fetlit^ 

■ii'jit 
•tie aitfi 
1 on ibi 

■ lui] 

•■ ■■■ry luj-ifr 
SI, 
rtavy-iili 



''II IC3[^ 

■■■IE 



mt tonight. Some friend.i i>f 
the Rockinghami, are 
party. I said you'd go.'' 

I wai ofTcitded as well 
pointed. Someone elie 
for me. 

'*It's not necessary Ui 
fairy gotlmocber/' I said 

Sirnonetta, winding a 
tablet round one ihoul'' 
cowboy wearing a 
vbaxply: "Don't talk ' 
Tut acqiiainted with si, 
you can take care of yo: 
your trouble. I laid yr 
Kut me a( this thing b^ui 
old friendi and they 
and touched when I laiel 

'^Anyway, your ex-lwiyi 
be cDvcrifljf it for hi* c jI 
told mc so. Give you ,ii 
take another look." 
laughed^ 

'^But I don't want i- 
again — t feh quite cl'.1. 
heartless Simonetta wa5' Hid 
said her heart wa* warn 

"Noruenicl Do you i 
to a party," she saidj, stili 
"Why not wear one of r 
You know my clothes 
There's one I bought 
day, it's in the cupWj 
right. You're sufe to [ 
ihat one. And you \ooh 
when you're done up . 
gave a grimace at my 
hneti dress, 

"Do as I tdl you,'* jlc adduL 
patting my face^ but it 1^;^ 3 pai q 
the 'Verge of a slap, 

'Til probably drop j 
iL And your ciothes atv 
iivt." 

"Yeah, aren't they, T;. 
five hundnrd poundi. 
ymi! If you enjoy 
you can kcrp it!" 

When Simonetta ^had n rie I « 
left balancing J so *to 
penthouK in the sky. I j'.id haili 

I mil Fi iiiim 

FROM rmE 

BIBLE 

• Never pay bar ptH 
for eviL If your *• ipmj 
M hungry^ feed h nt ij 
ii thirsty^ gh& im ft 
drink. Da not ^ ml 
conquer ymK w'f 
good lo defeat e\ 

iiiiiiiiiiiiiii]i!tiiitiiiiiiiM^ iiiiiiiiiii 

botdc of champagne, an r.nau-jr 
to a party where Jom . sgbf— ur 
might noi — apjiear, an-: .1 hn> 
hundred-pound drwa, h utonk i 
promiiins ^ttualiGn^^ but i ^vasn't 

For the feeling \%' ■■h li*£ 
wrapped tne thickly mun- unct Ed 
lo4t joss Was still there. i^ratKii 
and reasonably cheerful. was til 
qiutc alive. Seeing Jo^ 'Ciulili'i 
dispel thai; it could on! rcutlii B 
wnnse, 

r lij^hed itnd went .wet *J 
Simonetta oipboa^rd, 'I'uf'R I W' 
zipped my desoised nav^ 'vntn 
pulled five hundred pount* 
head. 

It was an exquisite dn , Wja 
I looked in the: mirrcir ' \ 
feeling, mbile and uiiitnis kablc ifi 
grandeur. I fdt artm J ^1 
moved across the mom 

The taxi set me doi,si3 if ''^ 
those huge old houscf i*i'h P^^'^ 
on either side of the front iliW ^ I 
young man who looked lit A 
do|? welcomed me, lakmu niV 
and announcini? in t^n^■.r.^. ^ 
"Miw Diana Waring, R^j rneiiif^ ! 
Madame Simonetta dc I' 'ifiiHf 
Gollyl I thought. . I 

Mr and Mrs. RockinfihiP^ li*^ | 
welcomed mc turd tally Mrt M*' 
inghani "We jujit loi 

elia, k'* AO kind of yoii *^ 
if she meant it 

'Tony will look after >< ■ TfiHj 
introduce her to Mikel" 



Rockingham. Tony boupd-ri up 



fide me, his hair over hi* '^'''^ ^ 
took me through a crowd -4 P«1^ 
and Ifttfodueed me in & uMlv - 
a tnan by the fireplace: 
Youns, Mis Diana War^^;. 
Simonetta* ..." He lunnd "J*^ 
to his duty post by the fi^u't 

I felt aj if rd been wAihri J 
by 1 wave- 'How do v-^ 
said my coaipafuon rather ^'f"*^^!^ 

He was tall and deisflTH. 
older than Jojis, with wniH-ili. 
hair and heavy eyehmwi Hii "f' 
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iin^'^^i ^eiioust and olive- 
^skctl coolly if 1 would 
f,iss(iiiiv liim to supper, and ive 
jjg^ , u vo,y timiiii^h thr. 
i\.r jplendid drcsi malting 

ru., HTt with tallica, gleam- 
Ijcwitl' ^lJknd[d candelabra. Wc 
nd fl Lii I in the comer. 
Dn fcnmy my godiiiolhcr 
jf ' i ^.I'd, itcVmg it necesaHry 

'Vd^Lttiin hitN*c thou^t I W3S. 

iprl (i1 I an to be friendly with 

iTii*, he finished accunitcly. 

UK, Thi" more licr style.'* lie 

at uipcstry an che wall 

Mite TT A hcvy of dukes, 

Vfd in: ' 'IP aBd yellow rteedlc- 
fidi^^.i butt itill pleaded with 

TiseK'": "^^^^ cluttered dh a 

ht of pfr . ? step*. 

Sothiiiu: wmrttf with them. 

^1. arc ^'^iie diihy,'* T Hiid 

ic i; , Oni of the yciun^cr dukei 

jgjfki.d like iKS^ Whcrt' was Jtiss? 



TH£ £500 DRESS 



FOR THE CHILDREN 



M. 



LICHAEL YOUNO 
rspJv but went an toting. 
I r it^ht, Waa it ta make 
: onvefsalion with thi« 
; ; nun ihsi Td put tsTi the 
ircas nd f^rnie lo a party at 
1 ti-,\-^i\ hcmg hurt hy scc- 
V ex we? Better to h.^ve 
ifcly m the penthoufie, 

ifrpw- you travfti Jot, too," 
J *'l kntjw ShnoDctta'x 

thr njovc. Which couh- 
I;, yiju; lirefcTj Misi Waring?" 

I wat jl;.' jbout to explain iii- 
.WLia-ly: I waul abroad for 
^ctH i I cuutd afford it, once 
Lhcn I got it. This 
I waj a ycrtmifcr 
Wis the drtas' armor 
•.^ irking. 

1 jecond, I imajined 
At woman he thought 
venion of my faicin- 
iier, entcrtaiiicd and 
wvtcoTTHcd and armed 
ittd monfy, wraring 
(11 dollarE and pounds. 

^IniEhnetta and I both 
hL''» got some family 
Only it it 6tji fright- 
r' when it rains/" I 
auite pathQlogical 



And, for 
[ I wai 
a jiifii 

" .r'^aJ[u^l|: 
ilffd,■|n^■ 
iH ip-ii: 

"^'bII 
Italy 

: " 

"fliijin: 
t ba*t 

"litiiiii 
Ai my iL: 



hccmmi ihe geti 
he said baldly. 

And face, he gave hia 
'Ir, "1 sec you don't 
^ntand -he refefcnce. } am 
icianctja't .jM>r_ Ker doctor when 
tic j lim ^Ti^t tiie atte in New 

WtiHe i*r u-rp caling our deuert, 
FouEtd niv ' ]f be^Liininjr to like 
tfti. ft rrrriii tht way ht looked; 
ccrttiiify hit t'iiarni. 

^Jicn Vh< i fi^iiihed supper^ 
'f Vkutm' iitggestEHl wc went 
'^^hf: rnmRlot Coffee. Here, 
^ ' MiuLid f.jyp hegan to play 
rnpiint^ -UTHit of steel stntjgs. 
-il^ ^^r ■ i laid, liJdng the 

^ '^'"^'i ris,u:e» foi afraid." 

i'm KUf,* yoy (fo^ j>t's tfyl" 

('[T; vjfry. In any case.'* 

r jmjM. t «id: ^^Don'l tell 
. to workp Doctor 

.'''^'^ In ihiufdl J can*l imagine 
1:4 fofnr 10 a party if you're 
'■■ "^' .'^^ trff 10 a^tfm/' 

lo<4pi ,urpri*ed, btir said 

nji^ Ht^fn^ham waj also 
^ ' '^f of frnnr — your ^udniother 
I 1„™« R„..ti„g. 
"f P ' mRhajn pArtirularly 

' 'PI" f ijfltry m a few dayi. 



I "-uikili*. ffwUr 



TIM 



Nnw you understand why J'm here. 
And if you'll forgjvte me — '* 

And then, suddenly, not knowing 
whiit I was doin;^, I put out my 
hand and gripped hii. ft was thp 
instinctive mpveinient that some one 
ui pain niakefl in a doctor 1 didn^^t 
mean to. I didn't think. 1 juit knew 
that r felt Sick and freeman j? cold, 
and T clutched Doctor Voung^i 
hand as if 1 were drowning. For 
over hy die door was Jo&s. 

£arlier ihh evening I'd nerved 
myself to see hira again. Tlien I'd 
been sure that 1 would escape and 
k was gnin^ to he all right, I'd 
even hegnn to enjoy myself with 
Micliacl Young. Kow, the sight of 
Jobs, al»ent from cny mind for a 
whole hour^ was a double short. My 



heart thuddrd, nnd J fnnnd I wa* 
Juddenly tretiihling. 

"You're not wciX" Mlcliac] Young 
nid sharply. "Il^i very hot in here- 
I'll take you into the g^^rdcn." 
Shielding tue against the danccrA, 
he carefully steencd me straight 
acrnns the room to Joss. 

"Why! ijDok whp'^ here!" eried 
Joss. "Li^t whjit do you know^ it's 
Di! Lovely to see you! What are 
you doing here?" He wa^ an embs^- 
radsed a$ helL I'd seen that look six. 
weeks ago. I couldn't reply. 

"We have to meet someone, we'll 
be hade later. Excuse ul, pltia^e," 
Michael Young said brusquely- He 
guided me out, then through 3 door 
into a jiaved courtyard. 

To page 34 





cotton 

buds 




Jolinson's flexible Cotton Buds. 



They're ineKpens+we* and convenient. 



They can clean up lipstick, 




Apply perfume. Th&y were invented tor babies, 

■ 25c for 50, 45c for 100 i^j(iMioM-«t|cfiwicii 



Hut growfi Lips like mem, too. 

CLIke most of Johnson's batay things.) 
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lAS I REA» THE STARS w^Z.^^^'^^'l 



THE £599 BRES 



^ ARIES 

MAM. n-ATlt, M 
r * UM^7 bonJiwr Oiln vc«il 1. 



Bitd iWHl ««pecli h«i5» to belALer 

Ttverm E»ld preflL and mwfeid 
trl|ii. 



{ Jlt^ TAURUS 

^ Gftinbtbif calATO. Med. yvOow, 
« Lacly &mY%, Wwt., i jiwutKy. 



* Trent nffairi of tihe ttmrt curt- 
T1ict« tSouiiS be iOiid om. nboKil 



GEMINI 



. MAT si-simE. m 

* OBanhlinir cal«r«, rOftt, Am^, 



cfcle; atLaL'! otorv. faiu rilliAf 
Alu EivH yiiu MAln. and Hmjt* 
tOf euthuUfeADi, A mod 
law t^tm I 



i CANCER 

- QftmlklliLf cdlorm, umacin, tan. 
' Ladtar dajp^ Wffi,, aiitoJay- 



Ynu/U lukn to tie an tb* bIfiI 
othcn tzaTCliiiiff tor jit lep«t ft 
couple Af eiQiiUu^ but Ibli vect 
In • pi'dfraaiirff oae Mid lati^n 



[ Ife. LEO 

^ * L4i^ minliirr Uili wnk. 



OD fftinUr HfTaJn. ira b nw4 time 
for »&l «rtab uid ist bay that 



Ite- VIRGO 

^ Lucky dajf, Baiufaf, UbAdftj, 




^ yot a frt pmnUu UieF^'fi quILc 
a hit tc3&il», ^p^^mily for 
UioM Ja ttw 3apti!iDbct 1 asd 1 
birthday 1nv!k«tL He«mrv Ui^e 



LIBKA 



Ohfi^linff coiora, bladk. 



* If ytm hpTq mjnf iajcy fuontr, 
InTcAL in btuiiea — iprciilaUan a 
favond — M trj lh« lottery be- ; 
fore Mar 1*. Marrlaie ilara a^ ; 

prijpliUuva. 



JLj. SCORPIO 

OCT. 54^NOT. a 
Lutky dnjm, Wed ^ UotulAr. 



A A ipiod Wl^ic W lEiiprtkT^ uid 
g fittm ivini^ CAmr« futiu, or 
p^\^c ni^Hont- Some viflb could : 
evealuftt^. aad powArfid friend* : 
couJii adraliii^ jdU- 



SAGITTARIUS 

NOV. 



* Lqc;^ nitmbtrr c&ia weet, f . 



ft Ttomalitiir U 

inR jitKn, and marrijur^ and i 

parfaiETsfai^ an tXMHtctl IV m a ; 

gwSd tlM for Icg^l Cfloitraielit *r : 

ta befin a catwr^ or for mlt- \ 



<W CAPRICORN 

* Iriickr aumber titia wee^ 
oudbimg eolDTa, brawn, irun^ 



* Tffiir BvliiliiE 4tar Is in ■ ftnid ; 
poflllton ai3d could lielp man}^ 

wdl ai bsl^ iKroLaDFiit ramucia. ^ 
I^QerF I*Tcired May TT. 



«4 AQUARIUS 

^ JAN. u-pn. 1» 
* iMCkj number Ulla vccfe^ 1. 
Oambli^l coUsn. Kmn, bLick. 
LfUcfcy daygw Wed-. TneBday, 



* SEfore Mbt a? marrlaci! aOd ; 
fiiarrted faik ^iar fortqnale in- : 

pUy Intff Ui* pIctaCT, May 51 la 3 
«x«llcnt tor TomHuce. 



^ PISCES 



* Lucky nnmlMr U|t» VipCl^ 1. 

GumbUnf colon. sre«m iiliic. 
Lttcfe.; days, niflajr. Ifnnilai. 



* It joM mit iookEni! for a cood ' 

tlmm to RFt ETLH^ced CH- marrlrd, . 

H«y »-aB is Ld««l- Um- : 

trtfiLj and paiECkArahipt can tihtfl : 
be made andeF ha^ipy atumriesL 



d kary ai 
Ulty «biJte¥er fa>r Uie 
■ ^ Y.-y y y. y. Y Y Y Y ^ 



fcalare of bltenat featyr vHlMSi MMpUai aay |j 
««iilalae4 IB 11.1 14 




Kiss it 
better 
with a 

BAND^ID 

Bf 

strip 





BAND-AID 



plastic 
stripy 



. . , hurry up the healhig 

BAND-AID Brand Strips* are flesh-coloured to 
bide as they heal. Air vents all over let healing arr 
tlirough, keep skin from wrinkling. SUPER-STICK 
sticks at u touch — keeps the bandage put 
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Away fffJiJi Josi, the iici- 
Euu wftiteiL Mkh4»«l Y«Miis 
tc»k rac over to a icllcc, 
covered with briich ctuhkmi^ 
and WE at down. J ftiJl gave 
a ihitcfcirr now and ^mn^ but 
1 had tKgun to fc^l better. 

"Y<?u*rt itiJl cokL Take my 
coat, Hqw do as I lay," he 
said- He toot tl off and put 
it round my shouldcrv^ I 
puLted it round mc and wa4 

Out of tht ifasdaws, 
Mkhart Ytmnf lald: *'It wai 
sermg that man an^am, wmsn'l 
h? It upset yqu," 

•*Yea, Ttn Sorry I made a 
fotil of myself/' 1 uid in a 
iow voir^r, "but I really did 
feel aitik." 

"'My dear chWd^ dori'i 
apoiosidHr. Y&u had a ihock. 
Thara ^hy yrm feel toW." 

'Tm all risht iww."" 

*'Stay here for a little 
langfs. VU drive yr^u huATe." 
He hadn't asked me a lingte 
quatkin. T wai graiefui 

We sat watcbmg^ tbe daucctn 
tfa rough llie windciws, and at 
bit ht; said: ''Lec'i go, ihall 
we? lUl iee you on the Itont 
ftepf Ln a motncnt or iwtT.'" 

He left flit in the bail, lutv- 
mg laid a word to the Rodt- 
LQ^azaSj wbo wen: alftady 
bidding goodbye lo early 
Imvers. I wfa just £nin^ to- 
ward them when the draw- 
inj^-room door swung open 
and Joss can>r mjl. lie wa» 
looking for me, and he warn 
akiiK. 

"DiJ Tht^rt y^u arc!" He 
lounged toward me. **That 
liz fhafacter'i on to a story 
aJreiidy, interviewing jorne 
mdM5 trial tycoon. Not for me^ 
bruthcr!" He gave a genulse, 
hnyzih Utilgh. The embarraued 
look had f^one and he gave 
the imik I'd never been ahle 

"Dij 1 miist lay y<m took 
super. Lbc ^ys iha.i dr^ of 
yriui3 is by Whatsi'., the new 
desijfner. What^s been happen- 
ing? Come into a fortune?" 
IIu Look wa« camsing. 



X^NDp aj I stood 
with Jots' look round mc a& 
Doctor Youn^'j coal bad been, 
I knew that he hked the 
armor I woie. It attracted 
bim. 

He put his h^nd nn my 
ihuulckr and added; "Fvc 
mcajut to ring you. Vm awtuL 
I'm hopeless, aren't I? But 
call me, poppet. Be sure lo 
call me in the taominiE. 
OK?" 

*'Mi|teV waiting for you, 
dear!" called Mn. RoclinK- 
ttanx I went civer i^o thank 
her and say good night. 

AD ihe time Vd been with 
Josi, t hadn^t laid a word. 

Michael Young dmve me 
to my godmother's apartment. 
The car v.' a* warm, and I 
stopped feclini^ Ahiiuisry. He 
came up in the lift with me 
and fallowed mc into the 
suite, 

"N<(t a sign of Simonelta," 
I aaid. "Shall we have tome 
coffee ?" 

"No, thank you. I only 
wanted to see you ufely 
home-" 



Norice to Cdntributon 



PLEASE If^ 
■cripl •r mfiit «icaiij La 
Ujuai afttr vnv mM* mt 
ifar paper. 

Sbori cttfiiea tlK»Plt be rr«in 

abtni ilvTlcs, 1104 l« 1409 
ward*; artltl« tft IMO 

vft^i, EAfl««r Etamm (a 
cdVET rctarn pwLaxt a| mMMtk- 

■iiTipt tit t%ti* t>r e«k«i|h. 

ev«rT im tmkmt mt 

iflKriptA, bitit aM»i jw 
ItWit far thtm. Pteaac 
lapucaln^ N'mn^H aad 



kevp a dapl 



«ll Wadatfcripl aa aj On 

Ari4ft«s itiaain>rri|tl« to Ibt 
Edttllr. Tfai: Au ■Irallan 
Womnn'M W e C k t V, B V K 



I Ftood fafmE 
latber awlwaidly. 
down at mc, and 
ntraordinary eiptF Jq,, ^| 
I'd never seea bfi 
once caufliht oo J 
Mine Klf-induie^Ti 
thoughtful, peneln. 
— even imder. 
"Good flight then. 

"Mii:hael— " 

*^ci?'* Hii han 
the door, I could 
tn the hantbcHcite 
the wall, the spier 
dres, cHnjpng anti 
wan »till in dURui}-^ 

"I only want'tM' 
somcthini^. TelJ 
ihtng " I laid. " 
wmng alxHit me- 1 
not rich tike my 



^. V9trM 

i^tmJ" 

■rxtir I 
I raped ! ( 



ti> lav I 



H 



E V vr hill [■ 



voluntary nnile, 

'Tt ocfrnrred tr 
tile character I 
wtih %waji icarccly ] 
quite so upul 
friend ai you werf 
^'Simrjnetta'f kind 
little shell of fou^f. rn. Il 
Himetjm» uieful." 

"Oh, I know 
eameitly. *'Thiit"i 
mean. Fm not likr 
fHrhaps I should - 

"Indeed. you sfioi 
^d, and then 
and kixicrd 
didn't last, Tt was v 
ai once. But the 
hit mouth touched 
I fek tw(> warm b 
on ether side of 
the vacuum and titi- 
the pop tune, 
tmile, every ihin^ ir 
It was like vrakiof; 

^TJiana/* he f 
though tfully. "I'll 
tomorrow m&ming. 

All I couhl do 
and nod. 



m e On; I 
tie Old I 



I suji 
■ i^l Its I 

lit dtml 

r tlinui I 

ine, id I 

'f luc I 

i K 
uaraEffj | 
.p. 

^ ^1 



rhlfffg I 



Slmonetta^ in bb 
and fabc evebi 
drinking muweetE^i 
juice. She ifraaiH^ 
saw roe, 

'Up and dres3e<' 

SureLv yuu doft't l< 
to WKfrk yet?" 

*'rm afraid I d'- 
are feeing each all 
aren't we?" 

"Of counc, ol c 
raormw,^"^ she sA.v^ 
time, in just iw 
Diana — what h^ppc 
"You want to 'k 
it went with Job^ 
sitting on bef bed. 
it wenL'* 

"Ahl" She look€ 
for a second. "Cm 
wai that?'^ 

I told her bncflv 
aiety nol saying 
MichaeL 

"Ii*s alwayi a i; 
;)t the fnd of a lovr .ffii"^ 
have another look ai 
you've been bankeri. 
ihe pronounced, 
way," Casually, *'wv 
Nfike Young wbfp ' 
tjp Jiut now? Thf 
through to me hmt. 

She burtt out ti|?tti^^ 
"I caught you out, iidfl't ^' 
Mike Young, eh ? \ot 
By the way, I told ^ou I*" 
could keep the dm 
had a good time in j1 
it, baby?" 

She grinned sit mCi \ 
forty-year-old teeiUK ^ 
thai moment all kin'i 
suspicions nibbed I'jafijj 
through my he^d. 
ihai dieM fitted mr »o 
f telly when SinKW^tl* ^ 
to tMn? What chjn« 
brought ,foss and Mil^ T(»B«f 
lOKcther? , 
But Simoiwtta *tvrtly »^ 
look iviih 
irdonic, 



IdMI I 

h f D ibi J 

itfisiir' 

r in I 

But « 
r tgUD, 

•'W Ulf I 

Wdl- 



1 



iW lis I 

pull 



turned my 
own — bright, 
impritetnihle. 
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IT'S NO PROBLEM 




to paint the lounge and keep in touch with Grandnia at the same time. 
Visit her by telephone, let the children join in and make it a family call 
It's so easy — even a 50-mile telephone call costs so little — and it's cheaper 
stiJl after 6 p.m. All the details are in your telephone directory. 

TAKE YOUR TRIPS BY TELEPHONE 



A y S T R A I I A N P O S r O F K I C E 
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"Good." Stnmforrd bung up. 
So did SngtK and the 
ptiime lEEEmrduitely vwn^. He 
picked it up Aod tud. 

But it wmB hit modicr'i 
voke lh*t mid, "We gdt cut 
off. Alpyutu. And now t bcefi 

"We didn't get cut off/' 
be toJd ber. "I hung up. Ami 
Vm gcting ta do it mg«kir 
And ymi do it, toe. Tl] 
(o you when T get a dmoce^ 
timki now I'm wiuung (ia h 
calJ freurt Nick Rovito.** 

"Han^ up or 1 move to 

Tlsii w|u CHI fitid Ibwut^ but 
iL keldnm-iified osve, refcrvcd 
for final rmtrfendc* when ill 
tiic fAUeicL Ea^l kated 

C&lilitnua,, wouJd nther K^ve 
lived m Sinn Sing, ajwl 
nred nothing California 
other th&Hf ibal it lUy peace- 
fully ivficfc it i>n tbftt 
olber Ctiikil^ thtec thouiand 

Whale wuting far ihe rait 
from Nitk Riinto, E^^gel 
went on into thr bedroom and 



chan^d bli eiolbci, unce the 
ruihingr mround be'd had to 
do had left hiis feeling «l bit 
rumpled. 

He dbpemed hiniself a 
drink, then jirswled the 
apartmeni and WEUtcd for tbe 
pnone tn rin^. The ice tinkled 
in the glau he held^ and mny- 
onc iceing him would h*ve 
laid, "Rijuiig young eiecu- 
tive in mme tort oi inlereit- 
tckg bmincak" Which would 
hmx^ been perfec:tly tccui^te 

En^l was on hia teeond 
drink before the phone ranjf- 
He picked \ip tbe rtcetver. 

It WW Jfick ftovito. '*! got 
ymjt moMAse, kid, How'i 
trictj ?■* 

^'Bad, Kitrk.'^ 

*m *uil ?^^ 

"No »uit, and complifxa- 
titiiii. The undertaker need* 
an undertaJker," 

"Mfprtic-ian. He like* you 
ihould call bim morljciin.^' 

"Momcimn^ undertaker, he 
could ube eithej one.'* 



TnS BUSY BODY 

foUowing you, "I'U get it, Nick, HI g*t the 

suit-'* 

**Goad,'^ iaid Nick Rovito. 
Clicks said the phone. 

EnseJ hung up "The fuitj" 
he m tittered to himscU. Ht 
looked armind the loom, ah 
thoujch lo find it somewhere 
hrrc» maybe han£[iing on the 
back id a ehair or draped over 
a bar itool- " Whcjre llic beil," 
hi: Raid aioud, "am 1 going to 
tind th^i datnn 4uit^^^ When 
br got no answer, he drained 
his gkn and turned toward 
the bar to make himself 
anothr.r drink- 
Halfway there he wm de- 
Lourtd by the soui^d of the 
doorbell ringing: a chimed 
quote from ^'L'Aprcs-midt 
d'un faunc " Frowning, Engel 
let the empty glasn down on 
the bar, wctit out to the foyeri 
and opened the dnor. 

Standing there wai the 
mystery woman, all in bbck. 
"Uf. Engeir' she said, and 
smiled pretlily. "May I come 



"Am I 
Engeir' 

"Yet, Al§o, tlwrrr'i a woimaio 
involved, I don't know who 
the LI. Tall^ tleoder, good- 
UiHiking in an ky way, played 
me and a whofe bynch oF copsi 
for lucken and then cut out/' 

''Don*t give m* no detaili/* 
Nkk Rovito «aid. "Alt 1 want 
a remits, or instead, a i^'^ti^'^] 
picture abiHit hqw multi are 
on die way." 

'^'IVt getting complicattrcL, 
Nick," 

*'Then make it limple. The 
^mple thing Nici Rovito 
wrants the suit." 

"I know, Nick.'* 

"It ain't the profit, il'i the 
priticiple, NtcJt Rovito don't 
get Jobbed." 

Enget knew that when Nick 
Rovito 3t^ted talking about 
himieLI in the third nirfon it 
meant hii pride wa* liurl^ hb 
back wai up, and his mind 
was set. So all he said 




in? I believe I oax you an 
ocptanailon." 

Was she iweniy? Was fhe 
thirty-five? More or leu of 
in between? Tliere wat no 
way to tell. A^ain, wsu the 
itinauf, or waa me mcfely 
rtiindle^r or jome co'mbination 
of the two ? And agatn, a» yei 
there was no way io tell. 

Engel closed the door after 
she'd siepped into the apart- 
uient, and followed her into 
thii living-room, 'kvhifb ihe 
admitrd by turning around 
in a soiling circle ^d saying. 
' 'What an interei Ling place ! 
How fascinatifig! How 
original f" 

Lf there was one thing life 
had taught Engel, it wu wait 
and »ee- Don't vk, don^t 
assume, don't jump tbe gun, 
don't try to hurry the world 
along, juif wait and see. If 
Madame X here Jntmiled to 
give him An explanation^ fine; 
die'd do it at her own speed 
and in her own way, and in 
the mrantime Eof^el wouJd 
have an untiKuaUy fine Dpi>por- 
tunity to practiie Wait and 
etc. So, coXELing inio the hving- 
room after ber^ he iticrely said^ 
"You want a drink?*' 

"Scotch sour?" 

"Scotch lour. Risht/' 



XV SCOTCH tour 
Vi^as unfortunately not one of 
die drinks he could diad on 
his electric tlispcTuer^ so^ as 
bf went around behind the 
bar, he inakcd out the drink 
guide hc^d brought hutns ooe 
time from the liquor ilnrc, 
leafed through it htinicdiy, 
while keeping it hidden under 
the har, und said^ "Sit down^ 
why don't you? I'll just be 
a minute." 

Engel made hioiscif a fresh 
icolch and water and carried 
the two drinks over to where 
she stood by a side table. 
"Scotch sour/' laid EngeJ- 

*'Ah!" She ipun round Oie 
a higb-«chool girl, aU sznitcf 
and dimplei, but tbe hand 
with which sfie took the 
drink was pakr white and so 
sJrnder as to be almost bony. 
"ThanJt you," ihc said^ and 
raised the gla^t, and over it 
batted at him eyes that be- 
longed to no high-ichooler. 
And the voice? Hu^y one 
instant, liltinjt the tiEKt, 
alwayj inlcrcfdng. 

"Wc'D ait," suggested 
Enget, and motioned at the 
sofa, 

'Tine," she is id, and 
moved at once to a Victorian 
dsair with wooden arms and 
a seat covered in puiple bur- 
lap. "Now we can talk." 

**Good." Engel sctded him- 
self on die sofa. 

"What I ran'i under^ 
ilAnd," she said, suiiSilini; 
brightly at him, "is bow otic 
man can be so eclectie/' 

Engel couldn't understand 
it, eitberr lince he didn^t 
know ih^i Wt>rd, so he 
"Hovf did you find tne?" 

"<>b" the said, offhand, 
airily waving thr hand with 
the giaia sn it, "1 heard that 
poticcman say your name^ 
and I asked around^ and 
here i am,*" 

"Alked around where?" 

"Police Hradc|uarten, of 
toiine.'* Shn sipped at her 
drink, giving him the eye* 
af^ain over the rim of the 
gUsfl. "IVe ittst coflkf from 
there." 

Engel automatically (tlanced 
toward the fmni doot. If hii 
nmse of timing wai right, 
there'd be cops at that door 
within about half an hour 
now. Callaghun and company 
would be slowed down bf 
thetr impriiOnmeni in the 
alley, and further slowed 
down by the confiuioo of 
idrntiries bark at the grief 
parlor, but fooner or later 
they'd get thentpetvet organ- 
ised and on the move, and 
when that happened a couple 
of their foot soldaen wmdd 
slop by here just to check 

Qime from there? He taid 
it aloud: '*Come ffom there? 
Puhce Headgiiarteri?'" 

"Well, of course" She 
Jowet^ the gLaa from hef 



Up*, and imilcd n' 
couldn't leave r*-er 
mi^'d up« could t 

''CMi, fWu" he 
eoiute noL You ct 
that." 

All at onee 
shrank from her 
her expreaion 
troubled. "Isn't ti 
saidt « new vibnto 
in her "ii 
enough sadnoB 
and confusion in : 
already?" 

"^rd say to,*' he 
"So, ai loon 
covered/' she said, 
itiolo lesening 
slightly present J "an 
what I'd done, E wtj 
to Police Headqujirr S 
didn't know a thin f ' 
yet, arul they had 
dme hiiding all thi 
men who were eh 
but I did explain : 
they won't chase 
mure after thi 
promisMl me." 

"They promised 

"Yes^" The im; 
on again, like a 
being switched on 
said, **The pahce 
very tweet, when i 
know tiiem." 

wouldn^t knti-. 

*'Of course," ihf 
couldn't undditii 
you'd run away Ih 
you hadn't done 
wrong, but I tmd 
right away." 

^TTou did " 

"WtU. of cmiric 
oner someone accu- 
something perfectis 
and a whole army 
men start running ? 
I'd ha»e rmi away 

"But you eapli 
said E^gcL **You vi 
copi and explained 
won't chase me/' 

■^Well, I thoiight 
I thought it was r 
She *ipped, eyed, iv. 
"Vou make a rt^lty 
scotch wur." 

"1 wish,'* Engel 
"] kind of widli yoL 
it ID me. What you 
to the 'cops." 

■^Well, thal*s why 
You sec, when my- 
I have another of th 

"Sure. Sure,'* Eii> 
his feet^ took (he ei 
from her ouiscrefc]* 
and went back cs- 
the bar. He'd left 
guide opeHf and noi* 
again to assemble r 

Tlie mystery wmr 
over, undulating tl^v 
the room like soznrti rt^ 
through water, and hJldifll 
herself gracefully ot to « 
of the purple- lOv^^d bi? 
4(Do!s. ''YiHi'ie lea}!' s *tf 
interestini; tnan/' i r vi 
"And 1 tan'l Itli ■ It ^ 
sorry 1 nm if I ru 
any inconvenience " 

"No, diat's all t 
long as it all romcj 
in the end/' 

"I just can't belie 
a gangster Oh! W. 
terrible thii^ to sav 

Knjt«l loflked up 
piepara-tions. **ls il 
they told you at Poli 
q^Artefi ?'* 

She had both 
propped on tbe bar. 
vertiral and fingeiv r 
delicate chin rettinij 
grouped hands, lipn 
again and eyes itCf 
proi'ocativr. "Tbey 
you weie a de«|]ier,i! 
acter," she said. "1^ 
me you were in the M.iiisi"^ 
Con Nostra and thr $vs^ 
cale and I don't In -f *^ 
all" 

She tauiched^ a dni- waJ* 
don't think you're * psf 
ster at all. 1 ihtiil vffl»i* 
chaitEung. Pve nevei loJJ Pi* 
my name, have 1^' 

*'No, you havxfn't " 

**Manto," she said "hW 
Kane," 

'*En(|d« hii »id. ajif 
turn. **A1— uh, Al EnffH* 

'"Yet, 1 know How do 5* 
do?" She eattejidnl A 
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J tribute to 

mf0 tather 

LIkK many young people, I grew up with- 
-1 Teali^g my father*s true worth until 
^ sne inddent brought it homt to mc. 

\ , one ul nine f:luldrcE) andk tike many panels 
(4 lit s fatiiiUfs, my mother and father knew a con- 
Ijsiit r niggle CO balance ilic bodgei and give (heir 
(jul^ltcii a happy liame life and sound i^ucaiioii. 

}Av faiber iind, g^tle, and luvlng 

IfnvviU and in ail my childhtMid there u hd 
^nennn . of Kim having spokt^n a h^rsh word. 
Bui difin^t laki: me or my Stlftf rs tang lo reailise 
iL,«-vr qualitirs don' I make for "'sncccss'* in lifir. 
iTi=iii lite Dad, latkin^ in push and drive, vrnAd 
uj^r mpc to ciimb ihe ladder to wcaJth aJJd t'oni- 
forl, ^Md lo us cridciii teeuag«^rs nymbols of success 
^ere j - lasary — car» loveSy home, the works. 

I can rcmembcir mj father, bcnl with worry, search* 
^ llsr PositiflM Vacant columns after poor bealih 
^wing need to educate the cbilcLrcii had 
im tn Icavr bi£ job tm a siheep station^ My 
ira^ eKfiecdng the nindi ad:dition to our faniily. 
vfive to ihe city, rrniing an old home, *H!tab- 
til cbiidren at schools took if5 lolL Ne\'er 
1 we h«ar him c^omplain^ although we knew 
iKTcn a wTCTich for him to l<avi: the oEiJy 
Icnw. 

I am marriedi and it was just prior to the 
my s<!t:ond baby that the incident oc(atrrcd 
ic me ai^mm(^d of my teenage vkw^, 

ivmrm smile, m UinA \m^rA 

miidh tvorry and many teaiporary jobs, my 
• M>k a job in a city hospiisl .is wardsman. 
V husband's grandmoLhfirr was taken thete. 
iisband and 1 visited her, and in hor ward 
sr Of five other women, each old and dyings 
IJtad come into that ward, and he had a 
jiilr and kind word for each, I watdicd liim 
huj;bayid'ji grandmothor^s hand, and saw tbe 
nding pleasure on her face?, 
id \yio of the othm in that ward have dnce 
; by h«ing his own kind self Dad hrooght 
ude comfort before their deaths. 
;id, 1 $a]ute you- Vnu may ne:ver kn(w what 
drive your own car or relax in your tiwu 
go on a world trip — btit you ha^'tu't failed. 
. f succeeded where hmidredj of men have 

HI have jutccedcd as a huntan being. 
< Que^nAhmd re^xder who «if Emitted 
' wUhe^ to remain anonymous.) 
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FAMILY AFFAraS 



How to buy without money 

The secret is swopping. It wonH make you 
rich^ hut it wUl put mmhrooms in your stetv 



I'VE always known, of 
cou™^ that love is 
more importanl than 
money. But money is 
nice, too — not mon^y It- 
setf , but the Ihin^ it buys. 

What I have In mind is 
not mink^ but iesser luxuriwi 
— frtsh flowenj in winter, 
elegant fabrics, pictures, 
mu^oonu in my stew. 

When Eric and 1 married 
he was a student with three 
years of sludy ahead Flowers 
and m:n&hT<>Qm» were out. 

It vi-as only later — with 
Adam in the playpen, Beth 
at sdiooi, and no monej? in 
th^ bank — I began to dream. 

We had enciugh money to 
live on^ but noi ennugh lo 
give life style and freedom. 
Our furnitarc was strictly 
Early Junk Shnp and Late 
AiJt^iion. Our clothes lo*>k*^ 
bkt- hand-me-downs, which 
they were. 

Our social life, since even 
visits to frienils involved a 
baby -sit tefj wa* negligible 

Part-time job? 

By the time our third cliild 
was bom 1 had decided ihat 
I mu^t, somehow, raise oar 
lives above the brt!ad-and- 
butter !e\cL 

"1 wondcrj'' I ventured 
one evening, *'if I couldn't 
get a part-time job. I''crhaps 
we could rind a nice grand- 
motherly type to come in 
in the afcernoonM, 

"The little oneji take such 
long naps, aod Beth** not 



back from school till 3.30. 
lliery'd hardly miss nae/' 

Kric put down his paper 
emphatically. *'Wdl, I'd mm 
you. ! dou't want a nice 
jefrandirifjthcrly lypc tn kiJar 
me when I rami:: home; thank 
yoiL fit job? What's the idea? 
Hpem$ lo me you've got 
everything you need right 
here — tbrec kids who adore 
yuii, a husband who's son of 
attached tn you, and a roof 
that leaks only ^>ccasion3ily 
in very heavy rams." 

By FREDELLE 
MAYNARD 

"Be Serious. I know wevf 
got the esseniiais. But it'd be 
nice for a change to have 
no me ttot^o^essentials. I 
warn Belh to learti balict. 

'*! think it's time you had 
a reaily good ami. And — 
this m&y sound jsilly — Vd 
tike something beaU:tifuJ for 
the h Du.se.'* 

Eiie aodded: '^l know. If 
yon have twQ loaves of 
td-cad, ^ell one loaf and buy 
m lily. I'roublc is^ I just 
don^t think wcVc got a loaL" 

Suddenly 1 found myself 
tantalised by Eric's brr^ad- 
foT-lilies prc»vt!rb. What if T 
tried, no I to iqell whatever 
domeniii wkiUs I hud, bi,ir !o 
trade thrm— and for lilies? 

My fir^t experiment in 
barter came when I ran into 
Ellen Dale at the supcr- 
markei, Sint e EUcn and her 
hujband, Roger, are fuU-tLme 



professional craftsmen (she 
IS a weav<^, hi! an accom- 
pii^ed silversmith ] t I wasn't 
surprUed to see that her cart 
was empty cjcccpt for two 
unimaginative fotid packages. 

She gestured ruefaliy. 
"Now there's a menu I'll Ijct 
you never served 1"" 

The fi-mark stuek in my 
rnind. 1 had often dreamed 
of ^lliui^ «jme of Ellcu^s 
hand -loomed woollens. 

A bale afraid ol bcinif 
ridii ulous, 1 stopped by th*^ 
DaUis' studio. "Would you 
tonsider swopping? iVo 
yards of this fabric: and Til 
pay you in pastry?" 

To my delight, ihey were 
enihusiaMtir. I could have 
any material I rhoosc. In 
rctLirn ihey would grate lolly 
accept »ny home cooking. 

They set what they con- 
sidered a fair price on their 
cloth. {I've found that, in 
swopping, people are iu- 
r lined to he |enerous>) 

Hie wool was paid for by 
the lime Eric proudly wore 
his new jackcl lo work. 

The arraojiiiiemeni now in 
its sciond year. Ellen and 
RogiT dairn ihej 've never 
l>een sfi well fed, and I now 
have such a collection of 
woallenii and silver iJial f\e 
been able to swop a sterlmg 
pin for a reraniic plattcj. 

The first ventun? in tarter 
has led io a whol-- new way 
of life, Sc^niFtimeR the t«:c- 
riiajige iii a ^mple tit-for- 
tat, lite my baby-sitliui^ 
agreement witli a neigh^MUr, 

One evening a week I take 



my mending to hei' hous<e 
while she and her husband 
go to a movie. Shfi gives me 
one evening in return. 

Tvc tutored a child wfio 
had reading trouble in re- 
turn for course in ballet 
Ics^m for my daughter* 

Vvt traded houseplanL^s^ 
smaD shrubs^ and pcrenniat^ 
for the earpcnicring service 
of a neigbbor. 

I've swopped preserves for 
pottery and typing service for 
a thorouglibred pup. 

Tve bartered iny way ti> 
leisure — an extra pair of 
bandj; to help ^^ecp^ scrub, 
poliidi, and mop. 

Almost as a lark, T pit an 
ad in ihft loeal paper. ''You 
clean and I'll cook. Mother 
of three will provide food 
meah in return for help 
with house." 

Big remp&nse 

1 he r{ispooi$e was amajdttg. 
AppUcanttL ranged from a 
professional charwonuin to a 
university siudem. We chose 
the student as most likely to 
fit in with our hou^^old. 

lu return for dinner with 
un^ and a lunch which fhe 
takes to school, our studejit 
takes over the children from 
4^30 to 6 o'rlof picks up 
and puts away, or ircms or 
cLeanSj then helps with the 
lAvihcsi and leaves us grateful 
and orderly every nighf 

Thus I have improved the 
way we iive, discovering the 
gresit ^Lisf action of doing' 
things I enjoy doing and be- 
ing rewarded for Ihem. 



BACKACHE 

Vhen your body calls for help! 




RHEUMATISM, SCIATICA, LUMBAGO, 
MUSCLE AND JOINT PAINS. 

Feel well again! Feel free from Gripplmg pain! 
Thousands have- proved there's no need to suffer 
simply because of sluggish kidneys. You can prove il 
tool Dc Wilt's Pills stimulate your kidneys and flush 
out trouble-causing impurities. Special ingredients bring 
relief, help you move freely again and face life with a smile, 
A safe antiseptic corrects simple bladder infections, loo 

Try De Witrs Pills for yi>ur trouble NOW I Enjoy a life free 
from iheumatism, backache, joint or muscte pains. Remember 
— withiit 24 hours of taking Cte Witt*s you will sec unmistakable 
evidence they are working on your kidneys. 





Down goes LkWiU's Antacid 
Powder . . . away goes indigcstt 
heartburn, flatulence 1 You too can 
forget digestive troufeles when you istke 
DeWitts always dependable. DeWitt's 
Antacid Powder has a triple action! 

Firiitiy exccssacid isqu ickly neutrtiliscd 
-t^ Secondly, a protective iaycr is spread 
over the in named stomach lining. 

^ Thirdly, an important ingredient— stlu min- 
ium hydroxide gives prolonged reiiet 
Wonderful relief— settled stomach-— enjoy eating 
without 'suffering aftcrwufds', thanks to the seven 
carefully balanced ingredients in DcWiit's Antacid 
Powder. Suiis alt iige?i. 

ALSO AVAILABLE IN HANDY TABLET FORM 



De Witt's misiifemffs 



ANTACID 
POWDER 



^usfnALiAji Wqmsm's WmtY-Junc 1. 1966 



National Library of Australia http://nla.gov.au/nla.news-page4882673 




'Everyone colors their hair with 
Pofycoior overseas— and now we're all 
doing it here, flhere's never been 
anything like iffy 



SO easy poiycoiof 

coturs, cdfiditmivji and cl«iln^ 

rtM?ni in miriuies. No messv 
liquid — Po!vcfllor*s f feaiii 
wim^f drip cm- run — won'r 




SO sure pohcoitir so many colors 

gives eiftn cofcmffi^ iiU over Wieh I'ulyculor 
— glodoa!^ concf [turned ^otur 
lliat lasts a inunlh or murt — 
Fades mi f;raduu]Jy, rvenly. 
Bk'fMLs in greyiriR hair — nn 
retouching h neKitsnary. 



you can 

chnnse fmm 10 sFrnde^ to 
enliven your uaiurul culnr. 
darken your presi^nt color or 
create hi^ligtitai tir fas^hion- 
ablc tonc^. \o olbiir ctvum 
^mpcKi gbe^ such a choice! 



Ii 



POLY 

INTBRNMONALLY SENSMONAL t ULUK ,^^^« 



$lJ05U0/« 



POLYHINT for those 
wilh grey hair . . , 

I'aiiliitc Reynolds (Poly Hair 
Beauty Counsellor > says: Grey 
hair's no problem with Poly- 
color. If you've jusl a sprink- 



fing of grey, use Po(j^ color 
Cream Shampoo Pastel to 
bknd the grey hairs in with 
your own natural color. 
If you're precJominantiy grey, 
Polycolor Permanent Cream 



Hfiir Color m tbe bhck and 
red box is for you— it*s a per- 
monait hair coior io a range 
of compleiciy natural 8had€s 
to bring back ao exciting, 
youthful look. Yoii can use 



PftlycoJor Cream Shampoo Pm- 
tcJ lo extend the period between 
permanent coloring treatment!^ 
by blend ing-in the regrowth 
witlioul color buiid-iip. 
If you have any hnir problems 

Tim AUFTFLALIAJ I 



or ^ould like adviee on hair 
beauty m general, write mt. 
enclosing a hair sample' 
possible, care of: 
Poly Hair Cosmetics, PO- 
Box 18, Viltawood, N5SW. 
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At Home . . • with Margaret Sydney 



9 It's on again! Someone is now suggesting that we**all most stop calling teenagers 
teenagers and think up some other name to call them by. It always astonishes me 
that people think they can alter things or altitudes by altering the names for them. 



uc word migrsuit, for imtanc^, a perfectly 
jigMx word dating back to 1 572 { I didn't 

I looked it up) that accurate!)* describes 

to whom it's appUcd. 

ini^iUaf] scheme had been rtuming for a few 
ini" was smldenly discav^red to be an iiii- 
■i. and soDicbody thought up the rather priss}' 
■t^ liOc New Amtrald^. 

liiaL word hai been ciiTT^ni for ^ fewi' years ii 
aboul it some unpleisajit associatkHis (th<?fe 
rants of poor cimi^cter, and ihcrc an; wmt 
•rhh an unplcasafil atiitudi: io people bom 
id thor afc the things wliidi give rbe lo 
xiations)^ and £rom time to time pcop[e 
new lUflie to be Found for people who migrate 
ETLh place to Aimralia^ 

pens if a new name a found? Obviously all 
: ^ and the oJd altitudes, j^ood and baid, mm'e 
riius and take over the new irame, so that 
. belter off than whoi he started. 
'. thmft has happened with pid people. Sorry, 
1 hope I live fo be ail old woman — old, 
i DONT want lo be a OTior citizen. Sitioe 
vudi a (lassion for tacking tm feminine end- 
iH-obably have gone a step Furdier by then, 

TO tuTB me into a seaicir diii^iies. 
:ed" is ajictther term nobody seems to like 
Jinytme but an enemy. Personally I've got 

to 11. 

I'k mj pnacBt the answrr adds tip to a 

^Mdd rtfutscnt a very ripe old age, so it's 
^pc the caoclwacm that die prvseni: mnsl be 
itdie. 

> middie^ged and I don't cm, tul I do HaU 
fisaies for the word: the mtttUTf moman, the 
n folder thoit WHO, ft^r h^eui^n's sake), the 



^houh ! people object to 

ft on adolescent affairs who is ctinoidy 
flfejccLiij^ to use of tbc word teenager says, '*The 
^ ^^cr lii ?udi a word as teenj^r is that it is a 
■ ' kj.tivt ' TiTj and groups )pDiing pcopJe under the 

hcad]i:>." 

1^ peojilr .Tjft objecting to eoUeciive tcims^ communis 
f^yimi^w ' III l^ooie %cTy diificQli. For instance, parents; 
"OfiiW^ijt, to being caJled parencs^-ibat'ii a mflisctivi; 
tcmi, iJi should object to the temii men and womet^ 
tas^^v.Ts (well, we do c^ject, doa\ we?)^ ItstcncrSL, 
™m, vii t i 

tn ri ijik of it, people should even object to bciog 
' ^ petjplf People U very deimilely a caUcriive term, 
jTHnc Hiniptf. are hl^Iy unpleasant^ not tp sav 
.t. . rriniiRaL 

wiiy mrytMc be Emiiped cogt^lier nmler a 

jBcrtrte trjj\ thai has m* many mplca^il a5sociaticifi£^ 
ftai . . .ah^ ifs loo siltyf 

Jf^i"* t/ they object to the ifrm'-rm suwe th^y 
sji.e comfort from the faet thai t€eiui^€Ty^ by 
^ if a short-term thing. Saon they can stop 

tJ*^t But poor old wj, we hatsr ttt go on hcing 



i nm a day f or 
^!^_Wh ite House 

J '^OV^.D tile newspaper account of the activities 
N itkmal Laugh Party of America, The 
F*rt> hss f;< (iijcinrd President Johnson lo employ a 
!^ry at tijc W hitc House in oider to ease 

JfilMv^' ** ^ i*^**' alirndarji-e an Capjlol 

^JiQ !f* ' '"^^^ ID a jcite or tHMi each day m both 
h ]r[ im media Idy after the oprtiing prayers. 
1^ '"i^rhi very diffiriiJt ta hii on ihr ri«hi Mm fif 
»fiiif%r e%nprybody on itenh sidrs of thr Ibiiite* biri 



tw more diOicult, 1 suppose, ihiiii the court jester's job 
in other esuuries. 

He had lo be funny all the time. He had to be funny 
to order a( a mnmait's potjee, wheoever his king felt 
Jike being amused, smd he had to be careful what he was 
fimny about, because if he weni too fnr he was quite 
likely to l<i$e his life instead of just hh job. 

ITie National Iviugh Party of America h the brainchild 
of Mr. George Q. Lewis,, who a]?n dreamed up the idea, 
in 1943, of having a National Laugh Week. Laugh Week 
for 1966 has jusr ended. It rurluded displays of a hundred 



years of American humor and a jote-telling rontesL Mr. 
Lcwk ijE head of the NationaJ I^ugfa Fotmdation. 

They have a lobbyist in Washington to bring the fmmda- 
ticm's opinions to the notice of congressmen. Lobbyist is 
cotnedy writer Jim Atkins, who says sadly, "I^ugfamaking 
is commonly ignored wh«i culture is diim-ajfL*" 

The Lau^ Party's big objcc^e in next year is tn 
ihcir candidate elected Govcmur of New York State 

Thtir candidate ti BS-year-otd satesman Kemty Burke, 
described oi **thf world's funniest unknown comic" Good 
tti£k to him. It se-enu TQlhcr &. s&d thia^ bd 



Forget those sticky 
spillable cough syrups! 






Pholcogel, the unique 

non-spill jelly is here! 

When coughs come round this winter, use new Pholcogeli 
the quick-acting cough suppressant in a tube. Squeeze 
the tube, und out comes a good-tasting jelly that stops 
coughs in ncxi lo no time. Knock the tube over, and out 
comes nothing at all , . . new Pholcogel can*t spilL Kids 
Jove ihc raspberry flavour too. Ask your chemist ft>r new 
Pholcogel. U costs just 96 cents. 




Non-spill cough suppressant 



VHADft 'MihRh 



witb •eH-standkng top 
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For mtlL a tlii£t hand it wu very 
vmrsn. "How do you ioV 

"Fine, jhun\ you" 

Eugd released her hand and went 
badt to the drtnJc. 

"Fine, ihat is " ihe went on, "all 
ihitigf copiidcred. My btteave- 
inent and id I." 

Engel tet ihe completed drinlt up 
on tlie bar in fronl dt her. "Bc- 
v^vemait? What Gcravement ?" 

"Wei!, thal'i actually part of what 
I wa* gainfi to tell yau. It'a all 
past of the lamc thing." Londf, pale 
fingen dosed ^ouFid me glass, lif ted 
it 10 icadct UpA. "Mnmim. You do 
hAvc the tflvich.^* 

Engei wsii making a freih drink 
fof hinmelf now^ a much iimpler 
proE^, "YoiiVe had a (mravc- 
enent?*' he said, trying to get her 
back qn the aubject, 

•<yea Tf ^ wistful, lad, forlorn 



CMitfuMd fr«m p0g« H 

look came into her eyes. She 
tapped the lon^ oailf of her left 
hfiind on the liar jiiit once» m a 
ripple, 21 though expreuing the 
finiah nf fotnething. "My husband," 
she said. "He died quite suddenly 
yeitcrday.'* 

"Oh. Tm tony tn hear that." 
"Yei, It was quite a shock. So 
mddcn, 10 terrible^ and so unnecee- 

"Unnefiesssiry?** 

'T^et He was hardly an old man. 
Fifty-two. He should have had 
yeai3 and yean of Jife aliead of^^ — 
Tm lurry, I'll be all irighl in a 
minute," 

A small white lace hinadkeriihief 
had appeared in her hand and 
l^rt in the cnmen of her eyes, 



THE BUSY BODY 



She touched them away, shook her 
head itis:htly as though upset with 
herself for having thu* given in to 
emotion, ai5d toot a strong mw^IIow 
ol her scotch sour. "Il'i luch a 
terrible thh^," ihc ^d. 

Engel waj calculating. The hus- 
band hiid been fifty-two, and he by 
now doubted ihe wife eould be niore 
than IWeDly-A^cn or twenty -eight 
He said^ "What waa it, a heart 
attack 

"^fo, An accident- One of those 
stupid . . . Wellj theTE'i no point 
going over and over it, it's hap- 
jjcned and there^i an end to it." 

"You said," Engel reminded her, 
"that rd killed him. That's how 
you sicked the cops on me." 

"I don't know whfit tacne oier 



me when I did thit," she said, itnd 
Icjoked lost and biewildcred. She 
touched the back of her hand to 
her brow. 

"I had come to see Mr. Mcrri- 
weather,'* she laid, as though re- 
cotmting same thing sad that had 
happen^ long, long ago in the dim 
pa^t^ "to taJk qbout the details i^f 
the funeral. Of course, iny mind 
was full of thouijhu about my hus- 
band and how stupidly unnecei*ary 
his death had been — a kind of 
murder^ in a way. murder by Fate, 
by Destiny, wliat you will — we 
never know what life has in store 
for m aromid the next cor— ^ 

"Merriweather/' Engel luggeated^ 
"You'd come to aee him about the 
fiincrjl." 



Inf raphil deep heat soothes away pain 




Deep- penetrating infra-red heat^ That's Ihe se^rei orinfraphil's 
Eitipcrb t he rape u lie act ion. A series of conceniric rings on Ihe lens 
direcl iB healing, soothing rays deep down helow (he skin into 
Ihe masck tissue. Blood vessels dilure and Htimulatc the circu- 
lation, bringing genuine rdiL^f where i\\ needed mou. Thafs 
why Philips new Infrapbil h invalyable in the ireaEmcnt of 
rheumatism, lumbago, aches and pains, bruises, strains, boik. 



chilblains and other complaints*. Infra phi I really 
gt; IS deep down to the seal oP the trouble. At only 
SI 6.80 (£8.8,0;, (Ts iht Hnest, most convenient 
source of infm red bcaling you can have. 




Qlher iresirneFiU 
may give tinlfy ^s^- 
porary relief he- 
cause they only 
penetrate sufhce 
tissues. 



Only geninn# Infra- 
phil ray^ penetrate 
into miiscle tissue, 
sbmulate brood 
II Dw, promote de&p 
htaling. 



for rii^tp cnncenttciled 
infra ted h(*alinB. if 



iitfru|iliil 




^PHILIPS 

BP fori 



lasting value* 



Pens 40 



"Yci. And th*n, ifceln 
lyiuji there aclually ni 
by Fate but by §ome 
imve I jujt snapped/" 

"Vfju mapped/' taid 

*'That muft have In 
WM taying. "You weri 
I got all confuied with 
poor Mr. MerTiweathr 
with my husbafld, anri 
tbihf idl confuicd." 

"I'll say," 

"I ]>a45ed out — we3 
Ihat — hut when I r. 
lieve 1 wa£ no lunger 
mind. It seemed to nir 
was my Murray wha t, 
dcred. 1 can still rei 
vi\mt I waM thinktnjtE 
flihte and natural artd ri. 
at tlie time, Murray b.i 
dered, and in my miiiti 
the fate ul h]9 murderr, 
ywu," 

*'Ju3t beeau&e t hap; 
there," suid Engel. 

"Yes. ft wai juit 
dent/' A shadow ottESt.. 
the words^ but then \\ 
hf^d and went on: ".^ 
regained c«nflcioi3Jine5«^. 
at*fay lo ^eek help^ ami 
you standing there by 
. . 1 laid what 1 
irititm ihone in her fj 
cnibamis^nicnl- 'Tm n 

En^d said, ^*Yoi» e> 
to the police." 

^'Oh. yes. They 
first, but finally they ' - 
underjitand how it kuu^ 
ptaed," 

*'You talked to 
Callashan?" 

"Not in f>crwont do» i 
phone, He was still on 
Headquarten when 1 Ih 

"Excuse me one ger 
said. "I got to make n 

"Cerlainiy/' 

Fingel came out frrm 
liar, erossed the room t 
and died led Horace 5U' 



f him laj 

■I it;- 

J list 



■ ray 

■ hci^ 

?jnd ii ^ 
•fted iG|J 

- !hi:<ji I 
Orion J. 

I'rip I 



■lltl!l^ q 

bf hiM ft 



W„, 



HEN St., fofd , 
on^ En^el identthed hirrr 'f 
"Tlie m^^chine we laUi^ . d»iiL b 
fort. Has it grafted opi: iiiriR y^f\ 
"No, not yet" 
"71ien cancel.** 
Stanil(jrd aiked in 
Accuracy was his fnrit' 
led^e, "Will do " he t:^ 
Engel hun^ up, ^'B 
said. 

'^Gangster bu^iocss^ -l^PP*! 
She looked at him ^tiv .TiuinllY.f 
friendly smile on her \-\^ "Iti 
liard for me to think «v ■■■du- 

Rhe wa* interruptetl: ^ tlie 
of the fawn'ft aitemooj^ hiraf- ! 
eytj widened, and she ' J, "I c 
be found here!'^ 

"What? Wh¥— ?" 

■"Murray's si^tml T^v'lfiB^ 
break the will^ anyway, '^l 
will, bringinx up a ]i>; 
history^ trying to sniear .t, 
abcmt me, in^einuatinnji, yim i 
the kind of thing.^' Th fntfn « 
nounred hii aflcrnt^Dn - -iiifli 
ing her rushr '*lf f^m i uitid Stf^l 
the day after Murray f ,-. , _ 
apartmerit of a ut range h tdnr^ I 

'Tn back," Ertgcl to In iicr J*! 
hide in the bcdr*Kim. O ihn *J 
hatk there, the iittle mi -^ wifhiNij 
JOUTidproofingj that'd br •ist^ 

'^Ghj bless you! You fu ^i^^J 
sn . . }* 

Once £ngel eould no long*E ^ 
or heiir her^ he headed fi:'i ihc ft 
door, On the way it oi:ir\tr tfl*^I 
this rtudd vtry well J<jth\ 
if it was and she was tii]«i;i;^E ; 
rould lead to rompb" _ 
didn't niuch care to iiw"f| 
Thinktns about them, ,.: vwav^ 
□pened the doftr. _ 

It wasn't Dolly, bui it 
b^jtter have been DoUy ^^^m 
would have tnfcn kiff 
Dcpurv-lnipector Cattai;h.\Eii 

"OK, mug/' laid Dfp isrjj^l 
lor Cailaghan, 'Uei't vi- i aw *l 
talk" 

"Surer' sajd EngtL Cfrtut"! 
in/ ■ . , 

Bui Callasban was ^l^^'^JlL 
crowing the foyer tnwaid the n^^l 
rtjom. Engel shilt the dn-^r ^^^A 
lowed himj Hiying, "1 wj* F"*'*^! 



to leivc, Vim know ihjit 
rny way down to tee 



CaJlaghan turned on Eiii?c(**l I 
eye thai made Nick R^i.iio* ^ \ 

To page 44 
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Collectors^ Corner 

Our ejEperl, Mr, Stanley Lipscombe, at]i^4?r§ aome readers'* uiquiries 
aiiaul I heir imusaal anliques. 



^H'O pi^cfis iff fhttm kai;f htm ijit^pn tn me. The fup 
&nd $U\iC£f^ hoik tinmarktid, arf: of biuf-and-ti.<hitt' 
pfsttfni. Tkf s€i»fid item, a tobacco jar o/ gTirFnuh- 
hrflwv glfiis, i> baTrd-xh^fifd. It wjis usfd by my gtand- 
mothf/f i^Teat-nimt , who €(tujsyA sTnf>ked a pipe. — Mrs. 
imhrl Tit.rhufnt, Caitns, Qld, 

Voiir ai tractive piirt:£?Wm cup and saucfr Is an in- 
rcrt-stms ^xiiimplc* of Cau^hU-y and diirs alwul 1 780-5- 
Th c Caughley or Falnpian watb n^ar BroseJi-t, Shrop- 
*!hire, vvis fciitnded hy Tlioinas Turner in Mlb. B\nc- 
.ind-whue iindfrghr/e drf^qration, in pmuJatifin (>f ih^r 
famotis Or, Wftll Worrcsi^v production ,ind ihnav tif 
i>rit'iir.il tv'jrcs, wnji j>ftfn ustd. (npalport'^ John Rosr 
took iivpT the wi^rks in 1739. The jax h m id-Vic toriE^n. 



^HJS (fair poipaitrn bonds have been in my famUy't 
pftsst'tsiun for tit Irait thrf£ gfneratwns. Could you 
pica if Uii mr whtn and uhrfe th€y tts^re nt^dn? They 
nTi^ whitf p&rrriaiti and f^uluraf wkal apprars to bt 
hand-pmnUd gold detHTHtmi on them, — Gttrdon Oven- 
ham, GrigUh, NSAV. 

Thi^.s^ fine porcefaij* '^poipoiirrr' vases (one of vrhirh 
is fibown Jii right) were made ai (he WfircfNtir works. 
Tlir'y bear llic fllMidard. prinlcd iiiiirk which was usi^d 
froni ia7G-t893. The ^^^g;iste^cfi number wkidi orcui^ 
&ii your c-Xaniplc* as well ii rf design rq^isi ration rtuctitjtM 
which is fonrid r>n v^^firw dniing from 3 6B4. commendiig; 
whh "Rd No. 1" [riegistprid in Jariiiary. l&Mh ^Rd 
No. 101230" w^is recorded in ISS8. 




i ihnnmentai tuAe 



' ^hck 'iim€ ari^malty fr^im 
'i^l&nd. . wfiuld like ff? kntut 
tc[f AuT TheTe app^au ta he 
i'AK-tng ■ i Qti^m Victoria an the 
0i m^i hattfite is an mtt- 

sen/ ' / think may ba oiu: 
iitj !- 'ini^n, — Afrj. Oliin' 
Whf£ii--'\, MMamaUy iVX 
Vjiup vm 's {one nf whicli is 
h.jiAT! .ii- • ' \ are late-Victorian 
amamenTS and d^tt: 
ilj-idL li::: The dcforadon is 
i^piiul ut iie pfiriad. The mask 
[icads 11 r r itrely orn<imcnia] and 
loniH df-pi T any One person. 

* * * 
virarj ago I Tf.rtivtd 

m,: ' sihvr cask ft d.i £t 
iTt^rni. } :! 3kin. by f\in. and 
isjih flfii i\in, high un tuar 
mill jcci. Tki- usfrrkmanskip ts 
'3i/jf [tinti- The Hd Has u design 
I urdh .nd fitiwcrs aroujut a 
CT^nflii h"'\<}itifi a basket in hrr 
smt. A 'v:aii girl hani^j an her 
:in -Mi 1 yfj^ulh sits on a a^ot 
detktd, iti:.- fiifweTs. The woTk 
Miii m - ffligf, Wh^t iji trigues 
iTTr mtfsi II f tfte number rj/ hisit- 
mrki on c foskpt. On ihe bas^ 
m wkni Li ^ /rcflT t(t be the initish 
7X" ctii -iti} the mt'tal, a ttrclt", 
tin mi !hf. leiier "P" and an 

ImJtkitU ith the letUf "f,'* mid 
WkfTt th- hmg£d iid ttf the box 
tt tpih . .■/!T£ art also mar hi 
wmdihf -itn. An 'T" in a nrde 
Mfimhm . aid be 'TF' ar "T7^/^ 
i'Hf k^Tf a small key, a 

ihieU ,fui- rampani and RB 
dl cteariy defined. 
>rf may he abU to 
caskfi far tne. — /* 

itver casket^ of Vami- 
>. H-aa made in Hoi- 
kucT ''F/' which 
shield^ indicaies 
imported into 
'F'* 5t*inding for 
ir thp l>ox crmld hr 
fJHnd ii had to b^ 
. iir Gt>ld«rn]th'$ Hall, 

'j^f^^n, ri,H to make sure 
(hat the Ik.x yt%% of sierliog 
^l«aEity silvci It was Qicn 3tam|>ed 
Ihfl r.it.dt^n hiilTinarks, 
V<m do Fi indii^te the type of 
I he shape of ihf 
"P" is in an oblonj^ 
ihc corners of the 
l>ein|f rut off and th*- 
nf rhif shield betnjg 

'^'^^y^, 'h^r, the f>ox wr,^ h^n- 

"^[M ir, \ in 1^3 1 ff thr 

^ 1^ m ;i .hiHd with a rounded 
tliert I In. i;^ket would h^ivr 
'^P'wlu..4 in 

# A ^ 

I ^^^'^ ^ Imdy jug, enp, and 

f "JCf /^/r^ ehma is very fine 
■''^mt 'J iih futtd sidet and a 
VI If!,. j,ff.f^ „f a iwutfd 
Ihf Ufiin^ (i m&rkifd mt the 
"7"" ^^i^teek" m-fj a uroU 
'ff^ wmd, Fermanach. 

^^1^^ lu,U fU-H^ck juiJ, cup, and 
inn dt'j^irfj^ wrre made 
^^^'S iTie mark di^rriliH 



j am a J ,\ 
idintify 

ipptiri ill 

ibt ilif |, 
EnsEiad - 
foreign. ji, 
r*!9oEd in f 



iWpId If 

tod, ^iii 

loner tfTii,,,, 




This feeling could only be Johnson's 



llie world's bcsr tale gives you the i*orld's be%t feeling: Jolinnon's. Best for baby, best for you. ^«iCF*t^tH>tifi 

H^tifljt WoMrw^ Wr;i^Ki V - Juire L iW> Pag© 41 
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OPEN PLAN-CLOSED FACE 





FRONT EXTERIOR of Mr. and M n. £. H. 
MiddeiPu h&uMs at Camtle Cove, NS~W^ 
thorns how ti>of4iigh ctiurtyard wttil §iwe» 
€9mptele private , Roof hoM gravel iurface* 




• Behiml the high wall which ^ rceoi 
h from the street, living flows sm mhly 
from IndcKirs to outdoors in thi^ ^ni 
^tock briek honse designed by cFcbk 
leet Brace Ricltard for Bfr. ud Mn. 
E* H. RiddelL, of CaMle Cove, ^.&W. 



THIS 15-squErc house 
is essentially simple 
in concept — flat-roofed, 
rectangular, and built 
mainly of unpamted 
sandstock bricLs and 
natuT^ timbers. 

A bedroom wiug^ with 
ihree bedrooms aud iwo 
baihriMims, takes up pawt ul 
the TWisngle. Tbc rt^msitidm 
of the house, comprking 
k i t c h 4? 11 surrounded by 
sitting ^ roonir diamg - room, 
and odter funcljotiai ^eaji, 
h virtually imc bti^ space. 

To increase iht feding «3f 
flowing spacc^ wall;? of gla$s 
doors opcu ihk living ami; 
to the ouidoon, on tfaf mvtth 
io a terrace and a delighifut 
vtew oi bush and an arm of 
Middle Harbor, on the north 
to a sunny CDurtyard 

The liviag area Kas no 
coDvcntioiiial windows. JLij^ 
comes froni the gTa^ doaws 
jnd from a clcnstoiT^. 

*'l feel very frt-p in this 
housc^" said Mrs. Ridddl, 
"I can walk dirmigh thi! 
tire living jirea without 
opening or doicing ft door, 
and 1 never feel siint in be- 
cause I ran itep straight out 
to gaiden or courtyard." 

ThU cxmrtyard, inea3i]rtTig 
60ft. by 16ft. and screened 
frdm ihe street by a high 
wali^ utUiw? ain arcji most 



FLOOR PLAN (left) 
thmm central paMUion. 
of open, kiichen and im- 
medUa^ acceta to out* 
doart from tdmami 
part of 



SOVTH END of iiving^om (ahove) 
and dining tetii&n iotiety huwh 

and mater viewf^ Timh^^r* framed 
cleretfory f(ive* etxtro Ughl^ heifihienM 
inner ceiling. Handmade ttuiinn rug» 
are warm coniroAi to tmndntork brick 
wail and ike eotored roncratef floor. 



SUN MOTIF nhowt fireplace (right), 
mtaie from »crap metal by Mrg, Rid- 
deiT* brother * in - faiG, dominateM 
northern end of Utfing^room wnfi. 
Mrt, Kiddettm mother spun yarn for 
taiiort* tOffcM during W^orld War If 
on tke Apinning-wheeU 
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people turn into a 
aud oftoi unu&f' 
garden. 

^*We use lie 
ccmsiantly/* said 
deU, "kir jtunbakii 
formal mcaljc, and 
ing. It'K aim a ^fr 
lor the children, i 
of the three ts 
Their bedroomji 
tm to it w they 
iheir toys without 
through the hous^ 
A redwml pcrg^ 
dccoradTc hM% o 
aJoBg die couityan 
paving. A recent] 
QmameEiiia] ^rapc 
pftrnde ttimiiKr si- 
Mr, and Mrm, Ri' 
abo planted a wh\^ 
on the omer lid- 
srreen waJl to pre\ 
contratst to the b 
to the iron entran* 



^ fttEt 

hi ^ 

.lay jffj 
ic i;ld£s] 
iSy Jnt 
■■*> Dps 



til 

de. 

Jrlliun 

k 3 sif: 
ks ami 

Inside the hcKL*;r tmui 
brick walls arc uni inted 

"At first I though I'd dii- 
like hare bricks 
Mrs. Ridddl. "f^. . [ \m 
their warm reds 3 pinb 
They're duidprooi, 

Became of il3 op Atit^. 
the bouse is coal in uinmer 
It is abo warm i wiDia 
A Sarge, open fircp ttuili 
imo one wati of i< liuins- 
rDODi section bri ud llv 
Cetitrai kitchen, ms ik 
whole living area, 

"We're never ttri ul 
fueJ," said Mr^L kidikL 
''Wc gather wood otn h 
bu.di befow (he Hq 

Timber, tnainly ^dwiwt 
is used ejKtenjively panki^ 
lariy for built-m s^^m^ 
units. 

The redw<»od wr= * divii- 
iaf^ the kitiihen I 'J^" ^ 
dining and play . r'^ 
fully utilised for sic. i;^ 
example, the refrifi' ^tor * 
set into the kitchn ^idr 
one wail J and on ' r ftSiff 
side is a biiih-tn hi -1 iwiji^ 

Built-ifi bwluhelv . m ^ 
living area pnividc ^ traicn^ 
dispUy Space fw hi jki i» 

n\e archiic^rt hii p"^ 
sped^\ aitendon to 'i^^ 
fighting. There is loi 
exposed lighL Slip li# 
in the kilchen arr iv icfjil*^ 
iM^eath tuphoafd 
shelves. Chusidf ii III* 
hidden in p;lass<o%r 
it'ssMya in the bniad r-^m 

in the living area plt*J 
set in box-like seciiont w 
built-in shelves ihru^- i 'J 
light jmi where il 
—above chairs and wri"""* 
desk, for example- 

Uedroom lights * 
similar box sertionii in I** 
shelves above (he turtle 

— EJVJVfS H<W^ 
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I 



0/ frn^i 



.'J kiiciwn ( hehind 
irfli/J and courtyard 
1 /ar cftffet? hr^ahx or 
n-» indfmr pltrv* Con- 

■ I toy»^ which can he 
'1 niehe behind f«ii(e* 
hexinHnnn is at If ft 




COURTYARD, shelter^ by brick waiis, ftonU Utdng^ 
rooiTif kiUh^n^ childr^n^s roomj, u a winter sunlrap- 
Ornamenial grapevine utiU cm>er redwo&d pergahx for 
summer shade. Cane ataoU on flagging (done by Mr* 
Ridden ) are Chineme^ Lights are *et into broad eave*. 



HOUSE of the WEEK 



COLORFUL bMspreads 
(right) made by Mrs. Riddell, 
toys and point&i chairs hi end 
With warm t&neM of bricks and 
redwood in children's bed* 
raom^ which ham direct aeceft 
io 9afe courtyard ptay area. 
Box sectiftn in huilt^n hook' 
Mhel0ea conceait light, Mr 9* 
Riddels timter made appH- 
qued waU-'hanging near dmtr* 




j^^^UAlf W0MBXt*% WeMMI^T — /ttBC 1, 1966 




CENTRAL KiTCHEN 
(left) receicet ample 
daylight from clere* 
$tory and artificitd 
tight from fluorescent 
Mtripi ahot>e u?orking 
surfaces. Mrs, RiddA 
mn see <M>er r^wood 
walls ^ which are aUo 
aiorage unit*. Other 
kitchen cuphoardM are 
TaAmanian biarkwtM>d* 



Pietiir«N bj mimS 
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hft Bdd. **rm iure of that. 
Tl'uit''A Ttfhy 1 cAine avcFj to 
mve you' th£ ttoublc/* 

You want ft drink?'* 

"Not oo duty.*' 

tie 9j||Keid &nd took Yum hut 
off uui tcsKied it on the sofa, 
whcrr It couldn^L have looked 
nwTe out qI place. "AH rigiiC " 
he sakL '*I>t*i start the long 
and daace-" 

"What vong iind dance b 
that?" 

"Whm you tdl me it's a£] 
a case 13I inutak«ii identity, 
I muit have got you miKed 
up with tome othef guy, ^ymu 
weran^i near any funerihl 
ps,rl(m at all today. Then you 
cam? up vAih the alibi you 
W3ctcd up for youfself, tw« 
or three suyi you talked to 
on the phone befatc t got 
herie." 

En^l look ^tAl pl^ffiure 
in htxnfs ahk to x^y, "If you 
mean when yov and all those 
other cops chaied mc out cA 
"Memwe-nther'i grief ptu-lor 
today, lhat'9 what I wanted 
to come down and UJk to 
you about^* 



CAlJaghAn'j jfl.w very oblig- 
insly ditipped ihicfi feet. 
*"Yi>« admit it?" 

"WeLlj, iure I admjl it. And 
1 admit I donU know how 1 
got away, either, I ran down 
that aJlcy and through that 
door and out ihe other side, 
and 1 wai halfway down the 
next hlock before 1 reahfi::^ 
you weren't cluuing »ie any 

Collsishan^fl jaw etimbcd 
luck up and ttsranged itself 
into a smug smUe. He vtm 
obviouily pleased to see that 
En gel wfli going to do at 
least idoie lyin!;; it TcAlored 
CaJlaghan's faith in human 
nature. He said, "So. You 
didn't bar that diior at the 
end of the alley, eh?" 

*^ the door? What 
with?" 

"And you didn't knock a 
lot «<f fu)l dil druEDt down 
in the way of the door, eithcTj 
m that it?*' 

"Oil drumi? I thoiight 1 
heard iomeihinf? fall dr*wn 



behind me, but I didn't look 
h^ck to qe« what it was." 

"Of course Aol. And you 
didn'f back a truck into the 
other end nf Ihc alley, either, 
have I got that *tnught?'* 

^"Back a tiutk? What 
truck? WhtPe did I gel a 
truck frcpm?" 

CalUi^han nodded. "For a 
minute thert/* hi? laJd, "1 
thought one oF Mi hftd gpse^ 
crazy. But it's all right, you're 
tnlkio^ straight a^n.*' 

*Tii a I way* talk jtiaight to 
yous fnjpector." 

"S'eah? Then maybe you'll 
leTl me how come you ran.*' 

^'Because you chased me,'* 
EriKul said. "Anybody'd run, 
they sec a hiindrwl cops 
chasing them." 

'^ot if you had a clear 
conscience.'* 

"TTiaE's afterward/' Ejigcl 
told him. "Afterward is when 
you my lu yourself, *What 
the hell, I didn't do anythinj^/ 
But right at the time, all 
those cop!i chasing >'OU, a 



woman ftayi yoti humpi«l off 
her husband, all you do is 

run," 

''*And I'll tell you why" 
Callaglian said- "Beejuie you 
didn't know who that woman 
waa, that't why- You didn't 
know if ahtt wa^ the wife of 
somebody you kilJed or not. 
You've dime at least one 
kilHng recently, maybe more, 
and you let tnc know it whexi 
ynii ran away/' 

"Thcii why diidnH T keep 
on running ?" 

Callaf^hati gave him a 
crooked imite, '^Mind if 1 UAc 
your phone? To help answer 
the question." 

"Go ahead." 

"Thaukk"* CaUaghan tastdf- 
the word heavily ironic. He 
went over to the phone. 
diallfHi, identified himself^ 
asked for aooircone named 
Percyj and when Percy came 
on ^ wire said, "Who 
tdked to that Kane wouian? 
Aik him did nhe ask any 
queitioni about Engel^ where 




spray 
your oven 
Glean 

in lust a few 
easy minutes I 




NON-CAUSTIC 




easier! tisterl efficient! 




Spray "ea^ to see" foam Leave 5-10 minutes, for Wipe out with damp cloth, 
on warm oven. grease to dissolve. 





MADE BY ~ — ^^"^^ 

fyp naiGkep & easiep titan anvffim jmabBve ever used 

ANOTHER Hl-SPEED PRODUCT AVAILABLE FROM GROCERS AND HARDWARE STORES 



he Iwed, who he waj, any* 
thing like that. Rjgfiti FH 
hold oa.'* 

Engel went over (o the 
rhair where the Kane woman 
had fint riit. So far a* he 
couy lee he wiis in the clear 
with ihe law, unie« Calla- 
han wanted to make some- 
thing out of the Merriweather 
murtlcr. hut If he did he 
surely would h*ve mentioned 
jwrneibmK about it now. So 
Engcl, incurioui. juit lat and 
waited. 



V>lALLAGHAN, af*tr 

a niiodj?ratciy long Mlenee^ 
said, "Yeah? She did? That's 
fine/' He grinned crookedly 
over the phone, laid S4> long, 
hung up, and turned to 
Engel. "Now Til answer yotir 
qucation,'' he said. "You 
stopped running, and you de- 
I'ided not to set up an alihi 
for youradf^ because the Kane 
woman canic here and told 
you she'd been to Head- 
quarten to tell her itory and 
get you off the hook." 
"She did?" 

"Yea, she did. She got your 
address from cue of our boy« 
at Headquarter^^ t>ecauAe she 
»aid ihe wanted lo send yoii 
a letter and apologise. But she 
didn't send you a letter, ihe 
come here in person, itnight 
from headqitarteri.*' 

"li that a fact?*' 

"Yeah, thai'i a fact," Cal- 
la^han pointed toward the 
bar- "She had 3 drink while 
she was here, ihere'i the 
glas. She prohahly left |U!rt 
jiefore f got here/* 

*Tancy that," 

Callagban iaid, "That's the 
trouble with you punks^ you 
all think you're snart, 
imartcr than anybody « and 
all the same ^^ou're notltirig 
but stupid. Stupid-" 

Calhtghan pointed a knobby 
finger at Engel 'Tfou were 
stupid today," he said. "You 
let me know dieie wtu some- 
thing to look for. Ymi let 
mt know yo4i've done at least 
one killing recently. Now 1 
start looking. You think I 
won't find what Fna looking 
for?" 

■That's what I think, *ll 



right," »id EngeJ. 
kill people, I'ln not 
1 got ipooked to(L. 
all^ juit the way 
would in a iiluation I 

"ni get the good^ 
EngeJ, don't you 
won't. I'll remen 
butinets about thr 
long, long tiiafi " 

"Why not *cl ID 
the Mertiweather 
Engel Oiked him^ pu 
itibjefi be<rau« hi' 
to know why ( 
hadn't mentioned 

Gallaghan tali, 
I could, but ihe dir 
We know (o the miu 
Merri weather wu ki 
it wai before y«wi ^ 
mside the front do. 
your ahbi on diat 

■*What do you m 
know to the miDLj 
he was killed?" 

''What do you cai 

Engel cared her: 
Merri weather IdJlint 
waa cotivifuiedj 
loniehnw with the 
Charlie Brody and h 
suit, hut what he 
"It's a provocative 
duLt'i all. You lay : 
to the Riinute wher 
killed, and it vraa v. 
and 1 were out fmr 
£1 provocative stater 
got a natural curios i 
how come you Jejio 
minute when he wa 

Callaghan i&id, 
talkinii; on the ph*.> 
said^ ^TTierc's son)ei>i 
door» I'll call yoo ha 
he broke the canned 
party he waa talkin 
tomething to say to 
away, and dialled bi- 
aRain, and got a hiv 
The reason for thai 
be wa* ttabijed hr 
the phone off his : 
the receiver came 
hook, 

*^ he wax killcil 
die time he hung ut 
doM the felkjw he 
ing to &nuhcd dL»11i 
and got the bus> 
which ii about a mi' 
thij fellow knows 
that mioute was In 
was late for an api 
and looking at his v 
same tune he was t- 

Tq page 4^ 
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%a4£fin. FROCKS 

• Ready to wear or cut out ready to naia. 



"DONNA." — Tliis 
smart frock i* avail- 
able either in abort- or 
three - quarter - sleeve 
styU; in ^Id and 
<;l:iarcatd or rrd and 
charcoal tweed wool 
frocking. 

SHORT SLEEVE: 
Ready To Wear: Sizn 
^2 and Min. huit, 
$13,35 (£6/n/6): 36 
aiid 3 Bin. butt. |1S.55 
(£6/15/6). 

Cut Out Only; Syces 
32 and 34in. huit, 
$9.55 (£4/15/6) J 36 
add 3Sin. bust, $9.75 
(|l4/n/6). 

THREE - QUARTER 
SLEEVE: 

Ready To Wear: Si^e* 
32 and 34in. buit. 
SI 4,45 (£7/4/6) J 36 
and 3flin. bust, 114,65 
(£7/6/6), 

Cut Out Only: Siz» 
32 and 34in. buit, 
$10.75 {£5/7/6); M 
and 3Sin. bust, $10.95 
(£5/9/6). 

Pwta^e and diipatch 
6D cents (6/-) extra. 

HOTS: If mntfcrtna by 
■EtfU, irnd Co oddruj 
ojp™ oil r*ffK SI. w^*h^ 

lem FraeXi mat ^ ia- 
mcttii or obiaiimd. ut 

.^tfjxi>x Street^ ^riact. 
from t a.m. to $ p.m^ 
□n ia«]td«ft. Thk^ art 
CEDEUUdEMf far rts wttkm 
a/t«r yHhiiwfiM. Ho 
C.O-D. ortfer«. 
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The 1 lb. automatic 

wash. 

Consider how pointless it all is. 

In response to your requests for automatic washers that will hold more 
clothes, we have been making them bigger and bigger. 

The cost of running them has been rising too. 

So now, you can get a washer that will hold twelve pounds of clothes and 
wash them beautifully. But it uses so much water, hot-water, time and 
electricity, that you have to wash anything under about six pounds in the 
handbasin or laundry tub. 
- ' (While your big, expensive washer looks on and laughs at you.) 

^Hr Well, at General Electric, we have made the large washing 
^ machine laugh on the other side of its face. We invented a 
_ - * system that lets you wash I lb. of clothes in a 1 2 lb. automatic 
without wasting water, hot-water, time, electricity or anything. 
It is a special low-water cycle on the dial, and a small basket which you 
fit inside the big basket whenever you have a small load. We call it 
Mini -Wash. 

It is a 1 lb. automatic wash. 

You will find Mini -Wash on the new General Electric 
automatics on display at your appliance store. If your present 
washer is standing-byand laughing at you every time you hand- 
wash a small load, wliy don't you trade it in on a new G.E.? 

And wipe the smile off its face. 

Pro)^^ Is our moi§t important priKlucf, 
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Sue Myrray, 

Homci Ecanoreiifst of rhe 

Auptr«{4 an Df i ed i Fftj it* 

A«eociafii>ci 



SUE MURRAY'S 

Capricorn 



A very BBsy "specml occasion" 
dish, that will make guests talk 
about your cooking in the most 
flattering way, 



Here's what you need 

I lb- boned pork (cheaper cut) 

1 small green pepper 

1 small red pepper 

1 medium onion 

1 medrum sized carrot 

fat or oil for frying 

I cup white viriegar 

4 cup brown sugar 

J pint stock 

3 tabfespoons soya sauce 
3 tablespoons cor nf Four 
1 cup Raisins 
{ cup pineapple pieces 
1 frypan 

Here's what you do 
Step 1 Cut the pork into t " cubes. 
Step 2 Chop the peppers into 
neat fergths and thinly slice the 
OHfon. Finely cut the carrot into 
thin strips about 1 J" long. 
Step 3 Quickly fry the pork in fat 
until evenly browned. Reduce heat 
and remove excess fat from pan. 



Step 4 To the pork add the ;>re. 
pared pepper, on ton, carroi and 1 1 
the vinegar and sugar. Pour 
the stock and simmer pork unm 
tender. I 
Step 5 Dissolve the cornfic >r rn 
a little cold water and ard ^^\^ 
thicken pork mixture. 
Step 6 Lastly add the soya s uce, i ■ 
Raisins and pineapple pi cea 
Simmer for 5 minutes and eflp 
hot for serving. 

Hoit: AH e\.tp mnAtutemiiritt an ftK- . ,n^^^r., 
$ ot fnn^stcjnnff cu^. smS alt spoon -i ..^itit^ i 



lt?*TH.ItXlA 

SIS iiitTnii 

I III l i s 
H ikt: liii: 

IMKU 
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AUftf YOUR OWN GARDENING BOOK 



PmiSTORIC TREES 



By ALLAN SEAI£ 



pdlf/^snAar tree, 
4^ bocfc to 
fdt^'^taie era. Il 

|«t^r . yJS am in 




m sen 
hair 

QUO ^ 

Tbi 



PL 



K of oar most intcicsting trees 
i the Gixikgp biloba or, ai it 
ictiiii^ knowiij the m^Ldcn- 

otily is Uie ^nk^ a be»utiful 
tree but k a direct link back. 
1 m of prdustaric pbjit Jile, 
iiigjti live pbmti have grada* 
ohred froin prinulivc^ liz^^Je- 

•/og 0odt, ^ol. 2— PO90 14(3 



fossils indicate tltat Sowoing^ 
ijtcd m tfae ftm geologicai era, 
'ji^jreatly vrare a majcir com- 
of the vegetatioa fcH-ming ibc 

iina. 

of tfaoe prchiatDiic plants have 
e dbappe^red fram ow pUneti 
1 few aocioLl liolo such ai the 
ilms and the gtukgo. 
rymaa uiuailT catalogue ginkgo 
tiifm, as they afe nLosely r«- 
li^ fsmilr. 

ipet% Botaikically they belong 
advanced daa than most 
^ aod dmibf, ai ibey prodiice 
od leed. Unlike hi|0cr plants, 
vcrt ane pripiitivc, withmit the 
tfil and ctif^ma (ovulaiy) en- 

akfo B still mm |iriittiliT e 
ihryo seed k deveknied and 
. (%0 Id Ike ftiimtt d hdbre il 

'7 de j cribgi the ginkgo, as its 
.^tcmblcs a giant leaflet of 



edied organijtfias thAt multiplied by 
simple cell division, to the highly dis 
vela|>«d pCants of this age^ with male 
uftd female ftm^eEl or 0awer parts to 
produce *eed for ihetr regeneration. 

Hie tBosstts and fems icpresent an 
iQiermecHate stage beiweoi the pdmi- 
dve and h^dy developed pbnis. These 
have nq floweis^ but reproduce their 
kind from spopc bodies. 



lindr; 
lalfd 

Us. 
^ J. 

{rticr 
oaiy ft 
tbdr 
tuual j 

Tht 
VP ^ 
■ay etr 
a M 

Tht 

^wifenL-ur fefTi, bn-^iaped, cnmped 
ihirLetied at the edges, ajid partly 
y^f a cleft in the ra*rgin. 
Gini^ r^ are deciduous. Spring and 
f*«"»T^r ^rcwd] is a alky gfcen, tnm- 
^■^Sdclidithil bueter-ydlow in autumn. 

tfaejf m at their best in cooi to 
'^»pc«!e dimat^ and adapt ta a 
Jrt^ fasTge of loils, mcceedtng even in 
rimined, «cdgy areas and in 
■"K>iy ^ Siirtrial ccniies where mauy 
pL^mt do not survivii. 
Cfov.;K if ftk»w. Thdr ultimate 
■^^i ^irpcndt act dimaie and condi^ 
'')Qe m Fram* is over IOOIl 
^"k^ hm il it aUo well over a hundred 
f^f^ iM. Another in Sydney Botanic 
^'^dcni 11 only half thb heaghl at a 
■«ntlir hut an average growth rate 
be about a foot each year. 

Book, I^pago 344 



For a time the gtnkgp was kncnvn aa 
fali^Htria, but the piesent name, of 
Ohinese odgin, was read^pted when 
records mnfirmed diat ihb was the 
original on^ TTise are no native ittandt 
ol ginkgo left m the worki today, Afl 
knovm Irect are ci^tivated. / 

Tbfcy have beoi used ^JEtensively in 
Eastern conntries, particularly Japan. 
Most of the lai^e, csiabtisbed tree* 
used 10 landscape the Tokyo Olympic 
Game* itte were ginkp>f. These were 
15 to hi^ %vhoi transplanted in 

tiaditioaal Japanese style complete with 
straw and paper wrappings kit. ttk 
trunks and lim hs- 

For the first ID to 15 years the ginkgo 
makes an tspnght or mnical grawdi. 
Mature trees are inclined to dcrvelop 
» bmader or fanned dupe. 

The dawn ledwood {McLasequoia 
^yptmtnifooides] is another ancient 
iree^ bat is of a Utcr era than the 
^nkgO' As the name suggests, it i^ 
the forerunner of the giant nslwooils 
(scqmiaji) of California. 

This tree, identified and named from 
a fossil ^ late as 1945, wa5 believed 
to have been extmtl for about 2000 
yean. Then a yeir or two later, a 
forester discovered it growing in 
weftem Ouna^ Now it has found its 
way utto Austral ian garden<i. 

Tbe dawa redwood'^ loliafe is toH 
and lemliki:^ rich in iprillg asid 

pumner, turning ti> a copfiery-salaHMi 
in antmmit. docidmnis in winta-* 
Uniikc Urn pa^Bg/^ it* girowth is rapid. 

Although it appears a hardy, adapt- 
able tree, it »ecnis to grow liest in moist 
soils, with a pfefcroice for icmpefatc 
to oool area^. Growth b inclined to be 
moffe mbitsl an the lea*t shad^ mda. 




Frntty yuuni; owther Mis. Marcia FmsffT of FmiBc Kijghw^y, 
Artnrmon, NwS,W., is brimming with vitaNty, rrojays every moment, 
of her boay life. Read ^»ui her All-Bran encrey plan httt^l 

How All-Bran kelps me enjoy life more: 

"Now it's fan keeping up 

with the children!" 



C«rf wff 0fNf paste In an exercise book 

AuffTiAUAjf Wofttsif'i Wjoot* - June I, 1966 



A F^ll Life. Meet Blarcia Fraz^^ a 
viLal young housewife who Gt^ about 
25 hours' gay living into every d&y. 
Besides locking aft^ her two small 
ctuldrm, Mr^ Frazcr loves to play 
tennis and ^im, and dc^iiite 
cnnvdfid day looks forwafd to enter- 
taining in Ih9- lovely home. What is 
the source of all her energy? Marcia 
says ifs her All-Bran* breakfast plan. 

Her Plan. "Now thnt I eat 

AJl-Bran, nothing seems t& tim me. 
I always have pl^tiy of energy*'^ says 
Marda. Yet 5 years ago she 
feeling tired and Ostheaa, everything 
semned to be too n«icfa trouhle. "A 
fruzid suggested 1 try All-Bran," ahe 
recalls, "and in a week 1 lelt absol- 
utely wonderful ... it was unbeliev- 



able! Naturally IVe k^t on eating 
AB-Bian, and have felt marveUougty 
fit ever since. Just half a cup of crisp 
Alt-Bran each morning with some* 
stewed fruit, or crinkled over another 
Kellogg'aoett:al, ii^Va my «ier^ planl*' 
How All-Bran 100* Breakfast help^ 
You! All-Bmn isn't a mt-ditinp or a 
drug. It's the safe natural way to 
maintain regularity. A cri^sf?, nut- 
sweet bres^kfasl cereal that is rich in 
the vital "btilk" your system must 
have to function properly. 
When you enjoy All-Bran for break- 
fast you^re helping to make sure ol a 
balanced diet, helping yoarself to new 
energy and vitality. Try ii for yourself 
— prove how All-Bran can help you 
(like Marcia), enjoy life nwte. 




ALL-BRAN by 

by far the nicest way to stay regular 



' reeular ^ ^ 



tAH^ Ply, U4. 
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OiiJLiLghan frowned. "You Aik * 
lot t>f qucilkun. Get the tmbil ftom 

"You don't have to LeJ] mc/' 
Eng*l sud, "I wdj ivil cttrioutp 
iliAt^i all, juit m^irig ronvcrui- 

"It a fellow naiTKHj BtdcI, 

ant. MtrfiwrflLtlicr fired lutn yrs- 
terday, or Laid him qtf, t c-Quldn't 
S€i tt ttntisht which, and Brock was 
taUung to b^m akxmt framing b^k 
to wprk fcr him. Wh^o Mem- 
weather hun^ up, Bmck thought he 
juit givitig him ihe brmh-ofTi, 
9ld6 h« hid: a date to gtt to, so 
(liat*^ yrhy be called t»ick risht 
away." 

"'Givinii; .himi^elf *i)d me aJib^,^* 
En^d said. 

C^Jlagban i:dd, '*Sharpp aren't 
you? We di^ed tJiftt, and hc'n 



C«vtfa««d frtin mt 44 

alibied fnmn the olher end. Hit 
Limdbdy kiHiwi he waj there, fttu) 
kncnvs when he left. She's une of 
those Inndbdic? knowi cv^tYthing 
Jlapprns fin I he blotk." 

Engtl taJd. '"Sci rni in ihc tk^/' 
"! could make Irouhte lar you if 
t wdLrtted" Calli^Ehiin told hiin, 
"^aHciiuuii mtsr.hiei, maybe, ot 
oljttructing Sl policeumn in the per- 
fomLuice of iii^ duty. Yuu COlTh 
mi tied alwut tKi^ty-^^^^'^;Jl misde- 
fiteaiigf?. this afternoon^ whcLher you 
know it or not. But I don't w:mL 
you oTi atiy miiideini^nar, thait'* tht^ 
easy way out. 

•'Cet you a fine, maybe thirty 
dayi in the Tomba if I'm lucky, 
YfMi can ihruH that oif u just the 
price for a good itory you tan ttU 
ground ibr bai**- No^ what ] want 



THE BVSY BODY 



fou on » a fdooy, a hi^ fdoay, 
Soinetlimg tjiatll «dck, and soixtc- 
thing that'll get ynu out of circula- 
te n lor gtfOfL Somtftkmz i^ke 
murder one, tay^ that ought to do 
the trkk.*^ 

■"SuTBt*' laid Engel. "Yoia have 
n lot of fun " He irailed, free 3Tid 
»«ty, because he knew for out* be 
wat and cleaij and safe. Giil- 

laghun would be tooking for mur- 
deira Engel had performed, jnd 
mtirder wan jiist abo^iit the only 
fclotiy Engel hadn*t performed re- 
cently, fo there wouldn't be any- 
thing out there for CnUaghan to find 
but a wild goose and he was wcf- 
come to it. 

"Pll be iecmg you again^" CaU 
iaghan said. "Drni't leave toivn^ m 



the meantiniev ymi may be a witneaa 
in the Merri weather caie," 

On tljat note Depoty-Impector 
CUlkgh^n Jelt, taking hii lurly dif- 
pjAittDn with hiinn Engel shut the 
hall door aiter him attd then went 
hack through the livipg-rDOm and 
deept-j into the apartment. In (he 
hedronm hr said, softly, *'All nghi, 
Mi5, Kaue, it's safe mtw. Hv^t gont." 

Ttiere waiti t any answer. 

Engel imwned. lie looked in the 
soundproof rorrm and it was fimpty. 
Fte looked in the bedrcxim cu|itx>ard 
and qjidcr the bedroom bed. He 
called, '^Mrs. Kane? Mrs. KancT 

"Welt J"li he damned^" he said 
ta htmse^. "'She't gone again.'' 

How many Kurt Broths couid 





\ 





Good things 
come double, 
like double - layer 
KLEENEX* toilet tissue. 



Double layers of softness. Double layers of absorbency. Double 
layers of flower- fresh pastel colours and pure white. 



The only toilet tissue that's soft like Kleenex tissues 




there be? According t-i 
phone dinfctoriei, one n 
ntine in Qucenij tw« 
none in The Bronx. Tv 

The Manhattati Ku^ 
nearest, jo Eogcl wetr 
fi fH, He wad ted to tflik 
Brock who'd bem firf 
wenther, because lie 
know how long ago th 
taken place, If Brock h 
before Charlt*" Brody i 
at the grief parlor, 
waa to be »id. If he 
yntil more recently th/' 
wai a good e^Lance 
soniethinji; Engel coulti 

Kuri Brock number 
Weit 24ih Street, betwi 
Tenth Avcnuia. The 
that block wax one loi 
building. Bmrk livf^ 
street from ihii inorLSt 
of a fovi of identical t' 
buildingi fcFur rtDreyit i 
\^rted to one- and tWii 
mcnti. 

Tlic one Br*«-k fiv/ 
thick iTon feniie aciri 
Iwtindary. En gel puiji' 
gate m thii^ crosed t 
t«i the from door, and 
Btcp iiiftide Hhen a vuj- 
called, "Kurt! Kurt, «Ji, 
ber thr Uquor store?"' 

Enssfl iiiepped back 
Ici^'iLi'd up. .^11 amLiii 
iinddle-aged woman l^. 
bim from a fcCDnd^H' 
When she aw bij facr 
amilinc, looked baffW 
and then said^ '^Oh, 
ihought you were Kun 

"Kurt Brock?' 

'Tc5^ that's right." 

^'Hc'i the one 1 u 
Im't he home now?" 

"He's gone to the 
Down at the comer. I 
locm, why doTi*t yoTi r 

'I hank you/"^ 

He waited ten min: 
the gate wai piished en 
slender young man w 
full of grocery-store m 
about Etigel*! height 
ue±3. but Itioked to br 
years yfiunger^ probahh 
tweniitii Ht had his ' 
piercing Medileriii.tje-\: 
incnt 1. beckbonesv, snll 
in iill, vug [If] y detadi-: 
aj thoij^l^ might htt 
a time be<?r; a gigolo. 



you :iniai 



. "11 tit b 



■ m\ ^ 

, liv IL 
■i bil 
.1 Kr 
ntl 

' It ha 

■ yn. 
■ikin 

cinCf ii[ 



XXBOVE F fid j 
the woman cailed> "K- II TM 
remember the liquor s'' re^ 
"Right here." He ■ d a 
brown paper-bag held i k 
hand. 

When he smiled up at ike 
in ihr window his face 
lookt:;d much more f 
itiurh less cynically 

'Thcfe J 4 mBfl berr 
the wonion called, 
□oioiing down at the tf 
head 

The smile vanbhed 
Kurt Eroek's face took 
guarded, wary quaiitt n 
most ii* though steel pU i ha^l 
erected all armind it. 1 ' 
ward walking catlike^ i' 
in any direct ion > tile 
grocery saLks unfnrtun-i 
the effect. "Yon wanted 

"Yoi/te the Kurt 
worked for Augiutu) Mi 
Engel had be^jun the 
a question, nudwjy t' 
thought better of it, 



:iWtjli" 

■iLjdt 

I i<jQ 



ilihed it at a direct itjt- ■if'it 

Br oc k 1 wcarinett . Jr ' ^ 
blaced by feigned wearii:: *^ 'f 
from the police Ag^J^* I luppP* 

Engel made a bead-AU ' 
titn that JTUi^ht hnve mi-^^H 

'Tve alrciidy made ^ 
twice/' Brock .laid. "O 
phone, and once to tvfx. 
who came aiound." 

"Red tape," Engel n^"^^ 
knowing it wm* an ejeplan^u* 
would "latisfy anybody j'^'*' 
(hiniJE official. 

ft wxtiified Brock. vriP 
shrugged behind the Kf^f^*! 
itnd Miid< "Ver>' well f -Jttu:"' 

"I'll rarry one of ihoir fc»r?^' 
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its for 
e home 

'pjujge hinta ior kiuttiiig^ 

_ ^(tlhiT doiii«flii€ jobs 
tieeii iMail in by readers. 

jujr. A -I'laH am limit ul wViitr 
^ ill Hr riiiiiing wain will 
' ; an^ '^^or syntlituc maiiTi- 
hii-T; ordiiiaxjr brovin 
-pj [J ieaspfMti to I pint) 
1 wh.'i ladcd t un fins art! 
vfiii 'irightfn tliem, — Mrs, 

Tfli mat'" shtnildcr padj which 
ii qukli -^ the drew^ use dii* 
^ed jiylfir '.TockinKs. Gut off" fbol 
(jj-l, ji.r,;.iiij5j fold into 4in. or 
iqulTe. ;=n<l pliice Oii 7in. square 
fflAleriai F i'd^ dkganaiiy. stitch 
ouiid, ^r>^i ncalen cdi^cs wllh. 
insiheAi^j — BL^ Evans, Ctois St , 

* * * . , 

II ytiu hi'- c ilightly I<?6i knittinjaj 
d thiA th- amount retorntnendcd 
your paJt'-rn, you may ablfe 
ralki; it ii > by: L Sltppins first 
j-t in tverf row {thii saves aji 
pjtciftbli: arjiount over whole §ar- 
|, 2 t iiectinjr carefully the 
|*n|lli in Itmji-iiecved j urn per 
cancan. Tij* long a cuff i* a 
lance to i^car m wcU ai waste 
vuift — Mrs. J. Culc: Caddery. 
i OrdunJ flilli, via Penrith, 

Pfcvfnt a mattress from ilippio^ 
|j pin dug 1 ■ Hj pitcfts q[ foam rub- 

It thr bottom and die other 
llie tiqi. Ic faoidi the inattrt^ 
fiiM.— Mrit, Z, McDonald, 27 
OnmaA Rd EJwDod S3, Vie. 

Rticinve ^rfiAie it&ini from table 
W rloL itng by rubbintf thera 
dr>* CDrnflcyur. Do not wet the 
ttrifll Roll up overnight. In the 
g ihzke (ifiT comflTJiir artd 
iiticle in hot, »oapy w^ater. — 
T Sr. !, 599 Brunswick St., 
fw Fann, K id. 

* ' * * 
Uji* a heUif-hTUfh in it £ ad vf a 

tvkfn ti;Aikiii£ tiff It if or 
J mix-hectgri. It is rati^r and 
'(<^fffuf,— Mrs. A. [Vinfifid. 
MmiSlt, \VA. 

Cupi arid i.iucen stained by ttra 
Jt be cleaned with laundry bleach. 
ihi hleAiih Lindiluted, in a glass 
erpliftic hrj*], and iwab the article 
tisduUy ihrn I'mse thoroughly. — 
Mh. W. L-tigrtn, Kackall Rd., 

t * * * . 

Toa will h^vt n<o tfnubk 
^ htt goiLL^; if, cacil nwmisg, 
*iiai clf^Li^iii and resettinjj tbc 
Srepinre, you keep a few pieciss^ of 
^lif C-baic{iial ind iprioklt tfacnt wiih 
tcnjiinc-Mr,. E, Weils, 32 IILi' 
^im Nt-nh Bslwyn FA Vic. 
^r * * . 

^ttrei a le\v drops of any good 
i^anjprio iin4 rub over the article. 
Kim*- uell^ itjfn dry with a hnl- 
''Tf dftih cj- tijwd, ITiLi nieihod Li 
iitlly Efln tiv? in removing ihc 
^t^iiup fmrri i::yrtjj v^ea — Mm 
^, M. Braaii^y. 7 K«vm Si„ 

, + * * . 

1 attachrd t«vei^ ckiKn curtain 
nay new Tnrditnn-*r^giii 
'fn^im wi^h the Ei^'^iiLg attachment 
r. toy KtHfif,^ machine, lewing them 
n the latfie buttons { vifilhout 

'■'^t hrtakt i The job was done 
'" * quanpr nf (he usual time. — 
^ J iljfpk, 9 Buning St„ 

"fflfji wj^hin,; >HvoolkEi» add a few 
•'r''1Ji nf olive flii [ti the wat«f. The 
'J'^ ncipt italnii come out mar^ 
it wftois (he vrooi and rc- 
pfei ibmt of (hfi natural oili loii 
J? oiany vajhinjrt^ Jenny Machin. 
'^'a," Hflrfi,, Qli 

A mrt chjld*! niodelUn« rJay 

|*J * iMf Roll clay into a loft 
yJJ. Prfi^i it t>n the ihc^ir *3T at back 
» fUphflifd, I hen prc» the plate 
^^ '^ fbt day wilTbold the plate 
^f^lW Pirrn — Mrt, H. Kwart 

n Mawfctirt si., ^a^llworlh. 



APPLE FRIITERS 
Six tablcspoiTiiii plain flotir, I 
EatilttpODR oil, 1 egg, pinch laltj 
approximAtely 5 tableapocHu tepid 
>ifateT, 2 large cooking applet, littk 
c^iHT auj[ar, oU far fryu^.^ 

Sepaxalc ej^, Mia ^ted fhntr 
and saJt gradually with water 
Ileal in ejEr^^-yolk and oil uiiti] 
batter 13 sauMth, Liiavc to jtand 
at rouni icmperatun; 2 hour*. Peel, 
cure, and alice applet, toss aJicea 
in susflfi Whisk egg^-vvhitc until 
Atiff and fold into hitter, vti'hich 
!iht>uld be comhl&acy of thick 
cream. Dip prepared apple ilices 
into batter, fry in deepj hat nil 
imtil gfjf^dcn. I^rain and toss in 
su.^r. Seruf hot, 

Fiist prize of $10 to Mpjj, E. 
Kea^nc, 323 Waterworlts Rd,, Ash- 
gnjvc, Qld. 



• Apple ^ceB, loBi»ed in trngor, camilefj wHh a 
fealhf^r4i{;bt ballot and [rietl, make Ihe er^nfimi- 
cal and de4kifioo*i dnoor rt t.b»l wiim the $10 priate. 



CHERRY SQUARES 
Pafltry: Four ounces bnllcr nr 
tub»titute^ 2 (ablcspoQEu iugar^ Z 
cfg-yotlL£, li cupi fclf-raiiinjiir 
ftour. 

Topping:; One cup since ditr- 
ricft^ 2 cgg-whittt>f, 1 tablespoon 
sugar^ 1 teaspoon vanilla, 1 cup 
coiToniit, 

Pa*try: Crrain bulttj ur au!l>- 
atkutr with sugar. Bpat in cj!M- 
ytilks. Sift flour and work into 
trt^atncd. mixluit:. PreM into 
Jighlly greased laming ton lin^ 



Topping: Cknp cherrie* and 
spread over pastry. Beat tj?S' 
whilci until stiff, adding tURar 
gradually- fiea^ until «n^ar dii- 
Ko]ye&. Fold in cocOnul and vanilla, 
apcead over ch<?rrif?j; 

Bake in moderate oven 2iJ tu 
IS miriitteji; cool in tin. Cut inio 
aquarPi to serve. 

CoDinlattoii prtzf: of $2 to O- 
Rohinwn, 43 Banks Rd.. Earl- 
wood, N-S,W. 



CITRUS CREAM Dfc.SSERT 

Half cup cold waicr, 1 4 tea- 
•^poons gelatine, 2 eKg-ynlki, t-3rd 
ffup sugar, l-3rd cup orange juke, 
2 to 3 tablespoon* lemon juice, 2 
c^-wlutei(* extra \ otp ttigat. 

Soften gelatine in cold watsr. 
Dissolve over rnodeTate heat; coot 
Brat egg-yolk, graduaJly beating 
in I'Jrd tup suqar. Beat imm 
thick and ^emon-folored. Slir in 
fruit juices and softened gelatine. 
Chill until ilighEly thickened. 

Btiitt ejgi; -whiles until stiff, 
F^ri dually l>cal in eitni sugar. Con- 
tinue beating until stiff- Fold 
into citruj mixture; chill uzitil set* 
Serve topped willi whippcrd cream, 

ConvoLatiDU prize of $2 to Mns. 
V. Robin^ 15 Lindsay Sl, GRffitb, 
A.C.T. 




.^Yes!" 
Cyclax Creme Coleur 
does all this-and more ! 



Cremc Colciir changes ynur hair cQlaur naturally 1 
Lighten!^ or diirkens. Colours grey — izampbtdy. 
And looks aji natural m ytnu- own cotqurl 

Cremc Coleur coluutti yo\xt hair diivr^rth. At 
the sami? time creamy conditioners coaK bai:k 
bounce and beauty ,-- Iciive your htnr KOfl. glossy, 
mnr^'dlously managcablel 

Is h iifnple lo use? Eaiiy as WMhing ymr h^ir! 



Crcme Cokttr h a ereain hair lint you just 
sbampoii on; it won't drip* run OT stain yrtur 
■skin. Aitd lasts aii Long at, 6 wccksl 

More? Cncmt! Colcur performs all I htm- wonders 
in iwijlvc shimRicring new shades — from glt^w^y 
black through deep and fair brown^t und reds 
to a ddieatc ashy bleach Onfy $!■ 50 or 15/- 



^Is there m 

hair tint that looks 

really natural ?" 

''I want a hair tint 
that conditions— 

as well as colours?'' 

*What about a 
hair tint that lasts 
at least 6 weeks'?* 

"Can a brown 
mouse ^0 blonde?" 

—disereetlyr 

"And wilf it cover 
my grey hairs — 
effectively?" 
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Things to make from 



ice-cream cans 

9 Directioiu for making the articles 
illtifitrated in color on pages 8 and 9. 




SEWING BOX 
AND PINCUSHION 

Matcmls rtqiMrcd: tyd. 
Uttck and white check giof - 
ham, cottDDwiwI for pad- 
diD^r red rcae, stroog ad- 
hjcsivr glue 

Cut Eroin ihe giitghatn one 
2lm. X Tin. itripp a ckdi! 
with a 9m. diameter, one 
42m. X 3iD. itrip. On Ihc 
iiisidei^ apply glue to the top 
and botlom of the 21m. 
length, and <ni« 7ia. end. 
RoU round tin, presxing lin. 
undtr Luif and lin. indd« 
tin, Tuoj under the other 
7in. end and xLip^titck 

Mak« a small slit in the 
side ol the lid so it will lit 
over the m&tGtaf. 

Turn under ^in. round tht 
circle, 3tnd hem. Put a Uttlr 
glue <Hi the top of the hd 
and pb,c? coTtofiwool on 
I his, pressing n rounded 
shape. Apply giue !o the in- 
lide of the hem of the cirtlc; 
place this circle over iht top 
of the cottonwooL 

Press tliLn hem round ihe 
edge of the lid, mating tucks 
where needed, and making 
aure that there is enough 
padding to make a firm 
cushion. 

'Join the two 3in. endi of 
the 42in. strip, and hem one 
edge. Gather the raw edge 
to fit round the side of the 
lid. Turn under ^in. atid 
pin round the side (if the 
Ud, iin, from the bs^se* 
niifiking sure that none of 
I he gathering can be seen. 
Stitch the gathering to the 
pincu^Lon in imall neat 
stitchesL 

Siitd) fose ta the top of 
the pineujitiion. 



the first one, weaving raffia 
together $o enth do not $how. 

Repeat unlii work mest^ 
ujcs iSOin. 

Make anotlii-r pLiii^ 
wide and iBin. long, for the 
liandle. Glue lin. of carh end 
nn opposite outer fiides of 
tin:. Using remaining; rafFia< 
and starting at tin ba^, glue 
i¥ucred3ive wide rafTia Jtt rands 
rfj^und tin liD ili surface is 
t:l•^mplelcIy covered. Make 
sure ^hat llw r^lfta roveTinp 
rhr hatidJe haies is very 
light 

Th*ai surtinft at the b*se 
of the tin, f^lue on Sin. of 
the raffia plaiiing (angitng it 
upward); continue to wind 
successive layers, uiaking sure 
ihe fir4t taw edgej are cov- 
ered and quite 3i;c:ure. 

At the lop of the tin. cut 
off Ihe excess and tuck lin. 
underneath the nlaitin^. 
Stitdi securciy. Stitch tln^ 
plaitinjr to the Ii^niile. 

Arrange hunch of giaj>ci 
and leaf on the front of the 
tu3 and sew in place. 




ICE BUCKET 

Mairri^ rcquittsi: Two 
bundles of atjaw raffia (snld 
in ilh, bundles K '^ir^nt* ad- 
hesive glue» I itnaJl bunch of 
■flUieb] grapes and l«af. 

Sr pa rate raff ia into »eat 
simntk l.'sinif a few strtinds 
nt a lime, plait imo iin. 
ihif knesses. Sew each end 
neatly >vith raffia so plaiting; 
doe? nm comt undone, Make 
niiothrr pistit and lew it to 

Page 10 




ROLLER TIDY 

Materials required: 21iiL 
X 7uu piaV flocked n|lon, 
42in. % bin, piak voile, 4 yd, 
of soft tafTebi, Uyds. of lin,- 
wide pink vei^^l ribhon, 
pale pink paint;, ^tnan^ ad* 
hciive glue. 

Paint tin pink. When dry. 
apply gliie to the inside of 
the 2 1 in. -wide nylon, at the 
lop and bottom, and one 7icL 
end. 

Roll round tin, turning 
lin. under the tin and pr*;**- 
inj{ down, and lin, imidc the 
tin, prtsainjf down in same 
way. Turn the other 7in, 
end under and aiip-stitch, 

Ciit the I yd. u^eia into a 
cirfk with an I Sin. diameter. 
Gather ihe edji^e to fit the 
rirn wf the tin. Place this in- 
side the tin for the Iming; 
turn lin. under. 

Pin the lining to the nylon 
on the inside of the tin^ 
and slip-siitrh together round 
tht^ rim Sew th* two ends of 
the 42 in. voile logethcr. Fold 
in half and iron i¥at. 

C^ather the voiJe to fit 
round the tm. Place this 
round the tin, lin. fmm the 
lop, and fiit'k into place. Pin 
the velvet rihlxin round ihe 
tin to cover the gathering of 
the vnile, making i^itre ihe 
velvet ii very light and the 
ribhcm ends finngitig evenly. 

Siip-stkch the top of tiie 
velvet to the vuile. Tie vel- 
veJ in a bow^ and trim ends. 





IWRSERY TIDY 

Materials required; 4rtin. 
length of white cdipnf^ lace 
(suitable lo Lhrcad ribbon 
through) » 5lin. length of 
narrow pink Hhbon, pale 
pink paint, 4 nurMry trans- 
fcTA, Strong adhesive gluo 

Paint inside and oulfide 
of tin. When dry, apply 
iransfei^ 3rn. apart. Cut bcc 
in half^ and cut ribbon into 
one 20jirL length and one 
301 in. ^etigth. Thread 'i^in. 
ribbon length through use 
piece of bf:e and stitch at 
each end- 
On the inside of Lace, 
apply glue and roll lace 
round & base, piesang into 
place. 

Thr^d the 30^ in. ribbon 
length through second piece 
of Lace J leaving an even 
amount of ribbon hanging 
at cither end. Apply glue 
and pr^% mund top of tici 
in the same way as before- 

Tit ribbon m a bow and 
trim end^, 



SOLDIER'S HAT 
AND DRUM 



FmST-AID TIN 

IVfareriab leqaired: Small 
squsirt of red felt, white 
pumtt bbck knob, strong 
adhesive glue. 

Make a small hok in the 
tin-lid. Fai^t iLn and Ud 
white. Cut a cross out of red 
felt. When dry, glue crosv 
to tin- Insert knob in ltd. 




CANISTER 

Matexiab required: 2lin.- 
iong^ 5iiL-widc <h;eorarive 
cotton edging [or vse stick- 
on plastic red paint, blafk 
knob^ jtrong adttcsive glue* 

On the in^de, apply glue 
to lop and bottom and one 
5in. end nf material. Roll 
round the tin^ pressing the 
material into place. Turn 
under Jin. at the other 5in. 
end, Shp-stttch or glue this 
to cover the raw edge. Make 
a small ho^e in the tln-ltd; 
paint the lid and insert the 
tnub. 



THE BUSY BOi Y 




Mateziiib required: 5yds, 
of ivd - and - blue iwined 
cord^ pale blue painr ( tf pos- 
sible, use blue ice-cream tin), 
Gim* X 3m. piece of carti- 
board, black paint, red paint, 
jidhesive glue, sticky tape. 

Tin Hat: Mnike a small 
hok on opposite aidt^ of tin. 
Paint tin red. For the peak, 
cvir a 'Vrejireni moon" from 
the rurdhoard and paint 
bhidk. Cut a 'i2in, length 
from the blue-and-red cord. 
When lin is dry, tie cord 
round top of tm and knot 
It, leavm^ endii hiinging. 

Cilue hanging ends of cord 
to lin, forming a V, and turn 
jin. to inside of tin; secure 
with sticky tjspe. For chin- 
it rap, cut another jyd. from 
cord; cut in hiill- [Rouble knot 
each end and pull thiouffh 
holes in side of lin, leaving? 
koot nn infddc. Curve card- 
boiird peak to >jhape of tin„ 
tm6 Hlirky tape in pbcc, 2m, 
up from l>ase. 



Tin Drum: If blue ice- 
cream tin is not a^-^lable^ 
paint tin blue. When dry, 
Aiick a strip of sticky tape 
lifi. from base^ round bottom 
of tm. Paint this jin. red {for 
the base of drum), Piiint the 
lid of the tin red. Cut 1yd. 
from the rord. When lid is 
dry, glue |in. nf e^ch end 
of the cord to ihc inside iif 
the U-d^ for the drum mppuru 

Gently pull the sticky tape 
off the drum; this leasees a 
straight red line. Tate the 
remaining coid and tie round 
Lop of tin, under Ud^ leaving 
i-ndi hanciinjir evenly. 

With ih*? tm on itsi side, 
mark six points round base 
of tin, and nkemaiing six 
points round lop. under lid. 
Ghie the bringing endu on 
The tin^ 7ig-/.agging from 
point to pciim. 

Cut off exfe^s cord, and 
irticky tape down. 



"Would you f Thanti.'" 

They went into the build* 
jng and up the stairs. Brock 
leading the way, Engel follow- 
ing, each carrying a sack tyi 
gTocerici, Brock hAbu carried 
the iniallcr package from the 
liqut^r ftore^ and tiopped at 
the dour to the second Hoof 
front apartment in order to 
deliver it. 

Brock led the A'Jty up one 
more flight, fumbled with hi* 
ley, and Jet Ujigel into a 
miall neat ecMmi that some- 
how didn't look Lke a place 
where anyone livH. Il haid 
more the a|jpeamnce rvf ai], 
anceroonj or dres&ing^ioom; a 
place where one came to rejit 
and prepare for tomethtng to 
be done outside. 

Brock said^ "Tia you mind 
ii T put Ihejie thingi away 
whUe we talk? I have somtr 
jjeiishablea.^' 

"Go ahead." Engtl put hii 
grocery sack un the tahle^ 
flexed his arms, and said, "As 
1 get it, you were «n the 
phone to Me rri weather just 
Iseforc he wai killed.*' 

"Yei." It roc h apencd the 
rcfrigtraior door and started 
pulling thinp away. 

*'At leajt^ tbat'j what the 
police say. 1 know when I 
tried to call hhn baek the 
line waj busy." 

^'Reca.Tuse the phone WAS 
knockrd ttff the hoak when 
he was killed, I know." Engel 
lit 3 cii^arette, thinking care- 
fully. Brock had assumed he 
WM a cop, and that w^i good 
because it meant he'd answer 
que»tionA. Bni now the 
problem wat to aik tht, quefl- 
tionj a co^ might reasonably 
ask. and still giet the answen 
En^el wanted. "Tou wen; 
calling aliout your job, is that 
h?" 

^'Yes, GcUitiii; it back, yes." 

'*! don't have ihat jjart 
straight. You quit your job, 
you were laid oif. you were 
fired, what was it?" 

Qroek finijhifd putting hit 
groceries away and ihut the 
refrigcratDT door, "1 wan 
fired/' he $aid. lie grhmed 
sheepish iy, ^nd shrugged. "I 
suppose 1 des^r^ed it/' he 
said. 

"YoLL were firt;d when?" 

Brock &aid^ "Fiied yrstrj- 
day. Why don't you sic dowun 
Mr. — 

"Engel. Then Enftel laid, 
more lo himself than Brock^ 
"Fired yejterday . , /' Which 
nieani firock wA^r still an 
employee when Charlie Brndy 
had come under Merri- 
weather's rare. Engel laid, 
"What were you fired for?" 

Broelt untied again, that 
boyiih pleasant grin. " In- 
competent e," he &aid, "sheer 
incompetence , Plus being loci 
often late for work and not 
taking a suHiciendy whole- 
hearted interest in my prti- 
fession/* The smile broad- 
ened, became positively col- 
legiate. ^'Somehow/' he iild, 
*'l never could see niysell 
being a tiuirtician the rest of 
my life.*' 

Nor could Engel. He said, 
**lIow did you iw work for 
bun in the firit place?" 

"I was a fbauffeur for a 
while. t worked fnf si^tne 
people on Lon^ Island until 
, , . He shrugged cajmally. 
**That's All past, a long aitory 
and lUH related When 1 
needed axicither job, I thought 
t would still drive. I atmt:«t 
went to work for a taxi cab 
rompany, but then I answered 
ail ad, and il turned out tn 
be Mr. Merriweathpr^ looking 
for someone to drive the 
hearse/' 

"Is that what ynu did^ drive 
the hearse?'* 

"At firsts But Mr. Merri* 
weather took am interest in 
mt, and jo 1 luppoie did Mrs. 
Me rri weather. At any rate, 
he w»i trainiuR me to be hit 
assistant, eventually perhaps 



his partner, 
doing general 
just about evier>' 
to do in a fone/ < 

"And then ht 

Brock again 
ttnile and ihru^^ 
1 Icamed about 
he taid. "the 
rn thralled by it 
hand, I wftsn'^t ,. 
leave lhat empji 

why I pltonh 
to sec if be'd 
and would takr : 

"Had he?" 

'^I didn^t hi 
to find out." 

All things ti f; 
vfoi willing to 
more to tJie stn : 
had tnld, and hi. 
vrM that the n-? 
had to do jKimef. 
Merri weather, 
been doing a hi 
ricular wo^rk ihi 
Mn, Merriwea 
tried too hard : 
to Brock with : 
uith or withoij: 
quest diat fhe d- 
something like r 
and Engel wu 
himself for figuri! 
on the other hi: 
getting him an 
Charlie Brody 
d^uxEii blue Suit. 
'Til tell you Tlir 
.Brock, t dcm't i, 
about the und- 
neju, and now wi i ! 
weather murderei 
some learning 
got to k 
tine, the metbocr 
MerriTA^lher'fl 
wii like^ you 
mean?*' FingeL i^- 
coutd barely in ; 
pleamne from 
whole effect. It 
he was working . 
memory of 'mi> 
cops in order lo 
like a cop him.^; 
wax lure he w,-- 
fine. 
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XlPPARr >.TLy 
wfla. Brock hi^n \ fon 
in an attitude v d^ki 
his desire lo hflj. And 
"Anything J tar 1?Jl w 
Mr. Eugd. ril t f^Sid 
tell you .^i," 
Engel, *"^Lets ttw 
body you worked yoit uJ| 
Mr. Merriwciithr ytiy 
me everything 
from beginning !i cfid.' 

'■Well, not e^-ei Insdy 1* 
lhat kind of L ijil, It 
Engel/' 

"I don't mind i : itirba-i 

ticnce end with hib . w** ^ 

^^We'li just take tb- laiib»h 
you worked on. ^^"j^t 
that be?'* 

'*The last cHem 

*t:iient?'* 

Biork*s ludden iroik ™" 
linie was sUghth J^^^ 
"That WM M >l«f^, 
weather's word/' 
IWi a client hii r^U n"' 1 
iin*t he?'* , L 

"AM right, who 1^1 
tait client you wc-^i^ <™ ,1 

"That would be ilir TfMr«I 
poHceman,0'Sulliv. . Hc^^l 
buried ihii murniD"- " I 

Engri cuvered hii J^ l 
appointmrni. "'Of < "-^^i 
said. 'That wa» iW' la*^ ^1 
vou worked c/n," _ 

■"Of course. - i*..! Bt«jl 
■i didn't deal with ^^.^\ 
the way ihrDUgh, I icof ■'^1 
first, but ! cnnid Jj" 
what pan 1 did, Aiv\ ew^ 
wrhat Mr. Merriweiitbcf » 
after ! left, it's all ^rt**^ 

<i^ff " , 
-rd Father/' Enitcl.^ 
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him, seeing a ray 

wild mt aboHi i 
you actually worked 
way through. Wbi 
that bc» the oilr 
O^Sullivanr 



To jKife 51 



Tur AtimtAi IAN Womhk* WuFitLT - lur^^ 



National Library of Australia 



http://nla.gov.au/nla.news-page4882686 



ri^eju Ebi; wduld be Another man^ 
Iff. ir<«ty " 
'My' 

-y^i Heart airacL I thirtk be 
,u t ttkMfiiui of Minp kind." 
Engel if '^^lfd morr romiortably 
^, jhc chiir, and taid, "Fine. Tell 
^ aljoiit hipi," 

jljjd ioiui: bminc*5 asiociate of 
[ittib.ii;ii * bad recfiimncndcd 
^Cfnweilli' i ihifUi, I wpnt out 
flLit (Jar [."icitup ciw, made \he 
nidJ UTaii>,ciuents with the widow 
pj me[ fj^ tbt dcMTtor, and the 
nctup tfJ^" TTic pyt I he client 

B tht if-i^f'l box/' 
JiTin'! ^.^yxj* laid EngeL 
Xbars -.^hai we cali it. l^^tofcs 
hfftty niu I ^ikt a rc^ulAr casket, 
iiii, v^ch handles coming out of 
idh end." 
litin?.'' uid Ensel. 
"Nftlii"!? ifHTcial about the Brody 
u >_" tr wid. "Well, one thntj? 
rireit'ii li^' Tii an Acridcni of wm*- 
I5t, ht w burned rathc^r badly 
ihmtt ttw head, 3o there wouldn'i 

"Ail Hghi, we brougbt Brody 
]bj:k md r^^f him in riie jt^cboK 
tjimbjht. Ifl the morning fjjc 
iaiff\K ciitnr in —with some frcends 
uJ bcF hiiijbjnd'j. I think — and they 
Ulcfted till: c.iskrl, worked out ihc 
inai3SrmenfK ] rcineinber tt struct 
DitilM^'i 1 -lufprisiiigly big funeral 
jtiEy iw^rc M-ifin§ up for a little 
laitunaji^ wiiitever he was/^ 

"Then embalmed him, of 
CMiiK. Or J, dually wc did it the 
nifiit bffor?." 
"Embalrjed/" 

'Vd. We dmia the blood out of 
tim, n\d the embalming fluid 

"CHi," isJd EngcL 



He 



E lit 3L cigarette and 
H tuicd Uk*- a ba[!n in summer- 
'Tbil'i all done the night be- 
nt/' iiid EtqtM. "When we get 
ctfet die til Then we wail tUl the 
BMt mcTning for the reitoration." 
"Thai's vrhfn Brody'* wife came,^* 
"^el]. Ltaat's what's biippemn^ 
ifptlajTi. Dj^vvBiEaiffi, iisuaJly. there's 
'flit jntD ration. Cosmetics, you 

BkiW, this and that, we make the 
diegt look ihou^h beV sLe^pinif. 
3w the lip: shui, uie maJte-up for 
my littld rfniirmitics, any little prob- 
' V- " Of i ourse, wtth Biody we 
do that, became there 
■^K^IQ'i a vie"'. uij;-. 

'Then an-Ange the client in 
imkn no, first he goes 

iidt in ik^" iiitflxjx till the viewiftj;. 
nr [fee ts^axi wha lever you want to 
J^" if Ti ':.n we arrange him in 
■hr riikcs ,:Ti[i bring him upstairs 
for iliF vi^w;tt?. With Brody tliere 
1^43 a Wik^ iiijt no viewing. Closed 
H,' □ pretty big crowd. 
^Pfy- * 1'^ more than I eitpec^ 
'Cl I can t lijrure otit what he swld, 

g?t Tilt kind of crnwd at his 

'Who fiCif: thit part?" Knijcl 
'^d 'PutriDfT him In the c^sltfll, 
f^ltol bim rr^dy for the viewing/' 
"l^tli, irilht-t Mr. Merri weather 
ur me. Son.Kimes I'd do the whole 
[i JOB ftn i liiyriE myself, sometimes 

wiliild 4, .»iie thing and one would 
flo iivjthfr; 

ii,(j|jt Brody? A* an 
*^pJff I nientL" 

"Wij, I v^^-nt and got him, had 
"je hfi! djifUHiun with the widow, 
Urn Mr Memwtathct had (be 
pfvd duruiiion with the widow. 
: [Kt embaLminji? and he 
5JT^tJ3jrcii riient in the casket and 
^ ^f^ the faikct in the vicwint- 

^5 Mcrnwcaikcf was sllll the last 
Ut Bfody dead. Unlcw . , . 
^tiffel Mid. ' h there anybrsdy else 
y„^v^. doing aj] fhii ? 
M^^'^^'^ in to watch tir any- 

" Brcrtt gave the col- 
Willie analn. ''It ian^t the 
^ Uppfation to draw a crowd 
^ 1 i^rt 'Bp^idfji, i['i illegal to have 
irMtir jir*4prtt at th^ embalm ing. 
JjajriM th^. la,^ Qh, I thii>k mrm- 



THG BUSY BODY 



hii feet and ^id, -'Wuh. \hAiiki. 
you've beert a big help/* 

Brock walked En ({el to the door, 
fimiled one last titnc, and ihut the 
doot aa Engel walked away down 
the hall to the stair*. 

GoLng down the itairs, it seemed 
tu En^^el he vf3s wasting his lime^ 
going ftt xhli whole thing the wronv^ 
way. Instead of starting with 
Merriweathcr and going through 
Brock to . , . well, la wherev<^r, 
instead of doing that he should start 
at the other end, with Charlie hrody 
himself. He should talk to Brody 'i 
wife, and he thould talk to Brody 'i 
immediate boss,, Fred Harwell, and 
he should talk to any I if dy dse who 
might have known af^n t tijH; heroin 
in Brody suit 



Even if Merri weather** murder 
were connected with Charlie Brtxly's 
diiapp(faraiici' -—and though he still 
believed it was, became- olh<?rwiSc 
the coincidence was just too ;iiLi, he 
nevf^rthejefis realised coincidence 
dcs*-^ liapijen somi'tirnfs and he 
could vf:i wroiic but even if 
there were .i connection, he was 
still going at things the wrong way. 

Thinking these things, he iiame 
out to the Aired, looked right and 
left, and went afl to the rights 
toward Tenth Averiue, which wa? 
clijser, There ht? Eiood, on the 
corner, waititi^^ fof a cab. 

It took a f&w minutes. Tenth 
.Airenue beinj^ a bit ofT the beaten 
path. He itood there, srsdually 



get ting impatient J and hnatly de- 
cided to walk dawn to Ninth. He'd 
taken half a dozen pat^es frtjm iht 
conier when^ a white of>rn 
McrcedeJi-Beni! 190SL rolled by with 
Murgo Kane the mystery- wom^tn 
at the wheel, She bad replaced her 
blaiJt 5?uwn with white stretch panu 
and a bulky orange awtater and *he 
w&i looking no hard for a parking 
space along the kerb thai she dtdn^t 
notice Engel at all- 
She srot out of the car. tripped 
across the Street on dancing feet, 
and went into Brock's building. 

Engel stood on tlie sidewalk, 
looking toM.'ard the doorway Into 
whirh she had dlsapueared. "Oh^ 
hi>," he said. Not that he knew 
what this new development meant, 
if anything, not that he could imme- 
d lately connect it up with the 
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'Do you retdlv think / 
look 23?" 
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When in 
Australia, do 
as the ' 
Romans do! 





New! Minestrone Soup 



Serve two NEW soups from Campbell's 
with the real Italian touch! 



Back home m Rone, Mamma made her 
own ^4ow she buys CamphelPs Mine- 
stfone-Parmisan. The cheh at C^rnp- 
bell's put as man>i vegetables in it as 
she would nerseJf. Tfien they add the 
great Italian favourite — Parmesan 
rheese. Stirring and srmmermg it the 
way Mammd woijld if she Had aJl Ih^j 
ttrne in the world to make It good! 



Campbell's new Tagharlni soup gets 
the same Italian touch. Made with thr^e 
kinds of nQodl^2s, mmced beef a fid 
juicy pieces of tomato m a mouthwater- 
ing beef brottn, Italians born and bred 
use 'belSissimo' to describe these two 
delicious new soups from Campbell's. 
And they should krvow — they're experts 
on the subject! 





"•HESTRp* TAGLIAWW 



*J»rjM miiHipH t<nO 



made to a recipe -not just a price! 
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AiytAZJNQ NEW TABLETS STOP 

BAD BREATH 

Do you aufEgf from bAti hrvAiUl WAny 
dI u« do Irom ilnift io Uf^t; ki pon bt 
m^Ml unploMHOt for ^^ur Irlflnda. 

m Am|ile« Deodorant Tiibl^ta 

today. 
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NEEDLEWORK NOTIONS 

:r^ii ft^AetHc^i dr«feH liaer ckh b* wcim tmdr?- irar in»tl«a 
rrvcu ito flir« wttlFcJ eooiiarE mud u ATailabU cut out to zuslt* 
ifii wbJiU (IT dafrQi^. SlKt 13 and 34fp biut |3,73 

rimt/fli: as *nd aain. bmt. ».» (£i/i»/ni. FMmum » 
ciiiu (a/-^ ciKtn on mnxL^nu 

No. *«,— fiBT OF mm.EX CQAItlANGimS 

broidcr OR pink bius. (.na whik urtuidk. Price la tl eemU 
tf/lti pSm i wnu i^t potin^t and dlEpafcti. 

Thla pnHy iwtilcflu aviiUBble en£ cut to iua^« id vlilte. 

Eink. Mid bla« fljLtmEiGttc, aSK? a niid 4 ta^a {£1/1/99' 

f Nffitfkwoi'it woftodi ma If b« e^lral1l«tf 

Hot O.F O., 5vdi4tfy. N.Z. naOtrt 

tnauld addrfit prd^ri fo Bni ffJlJ, ff'clif^ 



4/^ 




4X3 






Foi about ' ^1 cent) 
a nappy change, 
see how Chix* Liners 
cut nappy washing time in k ! 




Chix 




See! The liner gets soiled — not the nappy] 
Changing is quicker, less fuss. Washing is 
cut by half. No messy rinsing necessary. No 
stains to remove. Chix^^ Liners are soft, 
medicated fabric — not paper — comfortable 
and non chafing both dry and wet. Just put 
a Chix*^ Nappy Liner inside regular nappy 
and take the fuss out of change time! 
50 Imers for 59 cents. 
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CHIX' 
NAPPY LINERS 
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disappearaiice of CharJir 
Brody, but juit that it wai 
intcreiting. 

There waj another aotr 
tram Dolly, printed with lip- 
stiei oj] anothcrr rejuTTif and 
ntiached with ajiothcr fi^ve 
fingemxJJ: 

Honey ? Where are you? 
Don'i ymi want (o fee me ? 
Don't you remember? 

DOLLY. 

Engel remembered. He 
ifyoktd at the nute sadly, 
shook hii head, and went into 
the aparimenL He made bins- 
sejl a ictitth and water with- 
out the walEr, m down by 
I he telephone, and itarted 
making hii caJlt, 

First to Archie Ffcihofer, 
who raft the Rirl part of the 
Of^nuation, When he got 
hoJd of Archie, Ennel iden- 
Uhed hiinself and uid, "T 
¥?3int lit see firody's wife." 

"Wh^it. Bohhi?" 

"That's 11. BobbL^' 

"Al, I'm iDffy. We decidcifp 
aU things rociiidtrcd, the 
littte lady ouj^hta Uj^v^ a few 
days t<> hrr*eJf befonc jhe 
comrf back on aciivt duty. 
Tt'li be the fini of the week 
before she starts to work, and 
then to be truthful with you 
there's a waiting Hit aj king 
as your arm, A lot nf the boy a 
have cbosen to decide^ it 
seems to me, to make a reatiy 
beautiful genu re oF affection 
and respect for CharJie Brody 
and at the same: time see to 
it a little txtTu ca^h ag*init 
emergcnrJei goes into the 
hide Jady'ft stoclm,^ " 

ThfTTe wa* no interrupung 
Arcbie once be got taJkin;;. 
The only thing to do wai 
wait tiil he derided to take a 
breath. Engcl quickly threw 
some ivorda into the breach, 
"No, Archie, that tan'l what, 
T want. Tin talking about 
buiines?. I want to talk to 
Mrs. Brody/' Enget laid. 



been cleared oiu 
apartment yet?" 

*'No, not yr 
itufF It still all II 

"1 want to tnf 
I hii aJlcnkKNa 

'•Sure, I gijets 
ETi^fel looked i 
and It was frjur 
lix o'clock/' he 

"li there iome\ 
Mr. Engei?^' 
"Not exactly. ■ 



ytiu [ 
Alt 



^flirty 



Hi 

By 



lem we g&t to .a 
ened out, ihat't , j] " ^ 
'TU be ihete 
"Fine." 

Ncnt. Fred U ry^\\. 



Fagm S3 



XXRCHLE iaid, "Al, 
she's uiing her profeisii>nai 
najne a|;ain. fiobbu Bounds." 

"Whatever name the's 
using, I want to talk \q her. 
Orricial business. You can 
check with Nick Rovhn " 

"You want tri gn see her. 
or you ¥^nt her to come lee 
you 

"I'll go see her. li she liv- 
ing at the same place where 
dhc li^cd With Brody?*' 

**No, ihit*i moved in with a 
couple of other jfirli, you 
know how they arc^ they iike 
to be with friends thai under- 
itand the situation." 

"What about the apart- 
ment?'^ 

■^The old one? Chaftie*i? I 
wouldn't know/' 

"Give me her phone num- 
ber, Archie. Maybe we can 
save time, 1 can meel her a( 
the old apartment." 

"Hang cm, I'll look it up." 

Engel hung on. Archie 
gave liim the number, atid 
Engel tltanked hbn and 
broke the connect Ion, Then 
he dialled the number Archie 
had Ju^i gi^'en bim. 

J I was aniwered on I be 
third ring by a femate voice 
hanh with BuspLcion: 
■Teah?" 

"Is Bohbi there?'* 

"Who^» calling?" 

".^1 EnjE[e1. Vm calling for 
Nick Roviio on urgent busi- 
ness conneeted with her lale 
huBtband " 

"Hang on." 

Again he hung on, and ihc 
next Voice he heard belonged 
to Bfshbi Bounds laying, **Mr. 
Engel ?" 

"I jfode in the c*r with 
ynu yesterday" Engel re- 
minded her. "Up -front " 

"Yei. sure, t know who you 
»re." 

He laid, "Hai everything 



v c ih$ till I 
' hs9t ilirl 
wt birifc| 

i(cnfa^." 
I'tn I 



wai in bis ofificr 
■Tred^ has Nick 
latrst developin^r 

"Which bttit 
ii that?" 

^ 'About Chu! 
iuit.*' 

"The lait 1 i 
that was at tl 
%^hcn Nkk told 
it up. About wL 
know you could n 
favcjr if you'd t..'( iu Sa 
about that, ho., ii 
really my lauk a -:iyi ji^^ 
inrmbcrmg tfce i.sit " 
"Fred, W* 
"Wait a seconi: h\, ^ 
irnpurEOJit, Bn:a tHUb 
rememhered thai . on, A: 
jutt me, nobch V i 
closer to him tL,,., 
Al. If you could luil ; 
a goqd word for skf, cj.: 
about how — " 

*'Rjght," En^ji 
talk to him/" 
"Vou win?'* 
"I will. If you 
"What?" 
"T said ^ut u: 
Engel feafly n: 
the filence that u 
it at retched for -luyljc ]s\ 
seconds befarc h- uti^ci 
ihjSLi. Tred hau ibuE _ 
When be got thfli iiminii^j 
paid, "I want i . aiit 
about Charlie, FmJ^ b 
cause we don' I fj 
yet, and we dpr 
4Utt yet becauif 
an empty coffin v 
"We bur— Oil 
"Yeah, Now, 
me the job cl 
where the *uit is lOw, 
means find out ■+lieft 
body is now, ihJ 'jh 
find out who tc-' hira, 9i| 
how they tooii h:^. indirt* 
ibey took him ui tMS? 
who, J found <ii bflw, 
cause the urKtr^r sak?! iM 
bumped off todai. ^od — 

"Bump — I Oo|?' snrff^H 
keep (|Uiet." 

"Yeah, The Wa^ I Egmt f, | 
the undertaker w. ' in06^| 
inatcb^ and who^ ^ cr ^ H 
with htni killed hni EDbpl 
him from Ia2ktttf>r cf I 
thing like that. ^ \Mi^\ 
it Wa* done, bu' ilul f^i 
leaves who and tiy K^. [ 
you kntw Charlir Bio&f, « 1 
maybe you can tell mc i*bn'fl I 
his dead bodv itvii win " | 
"OK. So how w'OiiJd 
know — I mean, "hv wfltWj 
anybody want lu ic-*U^l«w| 
body? Except tl;* htT^a^l 
maybe.'* 

"You'd have tu ^tnw 
heroin wius in th* *utE, u^l 
you'd have l& kno^ ^^^^1 
was on the bo<1v ^^^M 
know both of th<>ir 

"I really dwi'l knJ*. ^1 
guem.i( the wife kne-^ 
wearing the suit '^'''jfl 
the one gave it to ih<^ mi^i 
taker?" ' ! 

"It w<3uldn t ha^f 
her/' *aid EnRel ^ 
wouldn't have id I'f" JJ 
body to gel the suit bift *J 
she'd have to do ' 
him in tome wthi^r 

"Well." said Fml " '"JV 
no reaion to take 
body if ail 

*tiit. 1 mean, what j, 
going to do with (hf ^ 
later? After you i 
out of the luit?'* 

To pog* 54 
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\§ Tlie jiimp*suit illuetrated below 
fan worn with or witbout the 
^Hea^"' ' have chosen it for a 
j^aJi I because it is smart and warm 
for at*home wear. 



Hm. 



part of the 
i letter and 



for fl 0 



ike a pfftisrn 

( cauld wear 
h^ut a hlouse 
or **ater. I metnt 
J io cmunl and 
,^rlf^l] weit m the 

y} y jue £« 14" 

drj-vsi you a^kcd 
ii Nhown below* 
eloigners call h a 
p-iiiii. ti is aU-in-tim, 
J lipp J md button tab 
at '^ir centre front. 
Tjteaih ihf? iUustralicm 
, 4^ \h and how tci 

*i tot* ereirm wooi 



with navy and rose 
braid. Lot! y^ar 1 icore 
the suit with a ¥tary 
hlouse and navy 
acc€Mori^». Could you 
give me another idea 
for the atcestorieB? 
I dan'f wear hatx*' 

My choice would be 3. rose- 
pink siil: blouse, crtiWTiy 
gloves, and a matching hag 
widi gold chain handk. Add 
IwO't&ned fthoiin in bf-i^s and 
black or beige and bniivii. 

am hifping you can 
help me with a 
problem, f tronf 
to buy a pattern for 
a maternity niffhigouin 
in 9i%e ^84nch fcoji," 

Out pauem department 
inchidcs a design for a very 
^ttracdve maternity night- 




fiJ76. — Ankh'ten^ih jump^uii in 9ixe» 10* 12, 
16, nttd 18 for JJ, 32, 54, B6, and Min. 
^mL Foj^Lii* pailern 6376. Price 75c includes 
p '^(njtfe, I'Httern U avmiablc from Betty Keep^ 
/J ^ P . Croydon, P^.S.W. No orders. 




porflnij don*t utidentand m« . • . I hopeP* 
■^-'irt^AUKH Woifliw't WjBEKi,if - Ju«e I, 1%6 



Dress We 



By 

Betty Keep 



gown in three length*— full, 
Itnec, and above-kncc. The 
dejflgn has a high, square 
yoke with a button-iSind4oOp 
closing* It cin he made 
sleeve I ^ or with long full 
sl^ev^ Gniidted wiih hand 
cuff*. The gown is available 
in 5I3CS 31, 32, 34. 36. and 
3 Bin. bast. Prke S8c in- 
clude!^ postage. Paticrn is 
available from Betty Keep, 
Box 4, P.O., Groj^don, 
N.S.W. No G.O.D. ordejra 
accepted. 



"J am moving from 
Victoria to the north 
coast of Queemtand, 
iphere f t^iU be living 
for Beveral yeart* 
I don*t know what type 
of tloihet I wilt need. 

At presentf my 
wardrobe vomisUt of 
tailored clothes, maiidy 
MuUs. i feel the^ 
taUored styles wiU he 
umuitable for the hoi 
north Wiit i have 



to change my type of 
dr&aingj. which i» 
bmically tailored? 

No, you don' I oeed to 
change your style to match 
your ntw cnvir<inmenL Still 
wear tailor (fd clothes, btlt for 
Queensland's hotter ciiniate 
they should It* made in cool 
materijals and preLly colors, 
A deevdess shift dmt sltiitis 
the figure would be a good 
dfsign ch<iice. Any f*Ahi(m 
thut js Ti^^lit or over-trtrnmed 
IS unsuitable to wear in hot 
weather. 



**J have a red chiffon 
evening frock made 
over red satin^ What 
color should I choose 
for the evening 

Buy whiU; satin shoes and 
have them dyed the saune red 
a* your evening dress;. 

^*My txunple^ion is 
dark and S hax^ hasel 
eyeM and auburn hair. 
My u»ual bamic color 
ii green^ but I 
wotdd lihe a change.^^ 
Switch ki fjfF-while and 
combine ii vvitJi pink, orange, 
and diirlt red. 




when baby goes on holidays 
...take Chix Disposable Nappies 



(no parity neededf) 



Washing nappies is no holiday. So take Chfx 
Disposable Nappies. No washing at all. Just 
throw them away. Change-tinne is quick, no- 
fuss time. Downy-soft Chix are medicated 
to check nappy rash. Waterproof No parity 
needed. For holidays. For visiting. Travel. 
Rainy days — Chix Disposable Nappies. A 
baby's dozen in every pack. 




Chix 

DISPOSABLE KAPPB 




fits y to use_. Iw Cfi/x Disfios^hin 
Nn^^y lBn§iiiwfSf!. FaftI up itonom 
ends of mppy ft^tw&sti tat/'s legs 
and pin cttrnm tQ§Btfim at sfdes. 



B3fM tm P¥ hss ihf&e fums. A ssft 
fatrk. msdkst^d to thack nappy 

/\iext - Jt pofyt/iBftB wsm proof 
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En^d laid, '*Yoli knqw^ f been 
thinking vome thing Uke thai. 
Maybt whoever swiped Gharlb 
didn't have aJiy thing to do with tht 
hei^in in the suLc^ maybe be didn't 
even iinow Lt tvaj there." 

"That mAkt:i a lot more lunse," 
»aid Fred, 

^'NothiniE TO&kti stast" Engcl 
told hini^ ''Maybe i'U call, you 

"Ycrtj won't f&reet lo to 
Nick." 

"I won't fofgeti" Engel promUcd 
and hun£ up and forgot- 

'Hii diinlc wai goat, so he -wfent 
over and made another and stayed 
leaning ^g^imt tiie bar, trymg to 
figure tbingf out. 

Why steaJ a dead body? 



THE BUSY nOlT 



Not to experiment on, mty aidn*t 
do that kind qf ihing any more. 
People gave therraekes to science 
in their Willi and like that. And 
not to get the heroin Id the puit the 
dead body wa& wearing^ either — 
whicK Vim the mibtaken ajsumptlon 
Eiigel^d been niaklng all aloEig^bc- 
cauie It would be gimpler jutt to 
tskc the Buit. 

whoever had stolen Charlie 
Brody had done it because he 
panted Charlie Brody. Or Ht least 
Charlie Brody 's bodyp 

Why would anybody want Charlie 
Brody'a body? 

Enj^d looked in hu ^Ibm and 
saw lo his surprife that somehow 
or oiher it had became empty 
a^ain. lie Corrected lii^it, and while 



he waj doing so the phone jr»ing. 
He went ovefj carrying the freih 
drink ^ picked tjp the receiver, and 
said* "Hello." 

"Aloysitia, I'm sojxy to dliturb 
you and I won't keep you long, and 
I wouldn't hav« called at all If it 
wun't ioiportanlj yOU know I 
wouldn**," 

"What?" 

*'f know you can't tome to dinaer 
tooight^ Aloyjius/' she Aaid, "but 
what I want to knnw is, cnn you 
comi^ lomorrow night? I have to 
know before I go to the itore. I 
wouldn't bother you — " 

"Tht answer h no/' said Engel 
and hung up. He stood there a 
minute or two, next to the phone, 
and contemplated the fact thai 




This natural cleanser beautifies your skin 




eutimem 



Neytrogena thoraughfy ct^ns your skin without 
disturbing IMatyre's wonderful acid cloaN^. and the 
balanca of natural skin oiU^ which guard against 
blemishes, dryness and dullness. 

Td give Nature the chance she deseives, thoraughly 
cleanse your skin with Neutrogena, rinse pff, then repeal 
Nfiutrogena's lathefing message. Do this morning and 
night, and in just one month you wHI be amazed and 
delighted al the youthful, fresh appearance of your skin. 

You will find that Neutrogefia is the only skin 
cleanser you will ever need. 



Niutrogtna is piepaj'ed undef ih* original' formula of the vminent Belgian 
i»8:Fneiic- chemist Dr Edmontt Fromoni. and \% protected by ALiitralJ^n Pflteoi 
No. 164532, 

Doe month's supply of 3 cihos ol Neutfoeena Ib ooly 1 3/6 t*1 35) 

Vouf Famffy Chemist and aeiecied Qepadment Stores ^dII (VfrJlrogcoa— 

B^nonomjcfllly priced at only 4/6 (4S cents) per cake. 



RAIH WATJR NON OHYIHG WON IRfilTflTtNG 



Neutrogena is the secret to lasting skin loveli?ie§§^ 



tooner or later he vai 
have to be unkind in liin^ 
There wa* no geiunji .ijudj, 
The phone rang, 
A young female Vfji*. g^,^ ^ 
you Mr.. Ezigel? We]], r: ,y ^^ j^^^ 
Kane n^ain. Tve he: th. 



she laid, "about all i[ 



encc I caujed yon todj ^n^jt 
my conscience k bnthtri,^ 
M^jntf thing awful." 

"ITirok nothing of 
told her- 

"No. reaiiy> 1 ioeaii 
aren't doinF; any thine, 
much to buy you a di. 
May 1?^' 

"You don^t need to, 
"We're square." 

"No, 1 iniiat. It'i th- Itan J 
do. What time shoutir I pj^t 



EngicI wai getting -.nmm ij 



said, '*Well, 1 have ar. ..piKiLn-n. 
at sis, I ought to be h. k ^.g 
then I'll have to chanu- ' 

"This isn't crowd inj? - our e^rjn 
too much, U it? We 
juii as late aji you lili 

"Eight/' Engel laid 

'"Yqu're sure of that 
rushing yog too muclj ' 

"!^<*» ihit^i Bue/' 

"It real J y does hav^ 
Djghr, or not for dayi . 
morrow night ii t \i\ 
Wiiike, and then the ^<■^l iiy 
loneral and all, an<S i [mMtii 
won't eat a ihinR all d-v duth 
So, if it isn't too much. LoiiEjdsM 
best for me," 

"It's Silt with tne, ti>!." 



!C hf 



E, 



ncr 1 
tkp I 

whole tlwf 



grinned, became lor r>e oJ a 
few lime* aU day h*- knew %\ 

going: on. Mn- Kl-.-^i^ bad 
to Bee Brock, who tr>t . h« 
the policeman who'd hr.i Lccii II 
to sec him. EiiRtl lii giv^ 
right name, whicn Ero^ K luuit Ie^ 
mcnljoned, and Mr*. K.Lrjc iais 
ately had known who ii ^ii 
that it wain't & cop. bOa 
\^-autcd to know wbat Ecgd 
up to, B^nd hoped lo hnd fluf m 
dinner. 

Because of Brock? S inr. httn 
of Brock and the irhr^ritance i 
expected IroiH htr htJib ind. Shea 
Brcjf k probably had a iLmj; pi 
maybe for a long Tim mvwf 
ntaybe brand-new^ anti ij^ir wst 
to know if Engel w&s tviiNg [qmi 
i,ny tnjublc. 

Then Engcl once morr sdd, "Ot 
ho," becauEc another \\:o\i%h.l ' 
come If^ him. Maybe Br^ I hid 
fired becauie Merriv .ilicr 
caught him fooling ^iiuiid 
Mrs. Kane, with one if the 
tomen. That made f , 
timing was right on it Brock 
the w id 0 w off in a c ' 
some flower* for a In 
tickle, Mcrrivueaiher 
he'a shocked, he's fj 
blames Br<rck for the 
and fires him on the sfvii 

AJI of which WM. Er.t^nl i^tsBm 
hinuelf, brilliant dedin 'iwp flS W 
part and not a damn bs- uti he^™ 
finding Charlie Bi^>dy 

' Oh, Charlie," ^:n^ei uud sifA 
the words fuJl of vtCMr 
the hell arc you? Whcic irt 
Charlie, where iht h<^M hxff 
got lor 

Whert Charlie Brod'. reiidd i 
death wa* anybody'i ^ i^j"! 
moment, but where he -id tm^ 
in life was both knav^n jiiJ ^J"* 
He and Ids miisiis had ^hpiw 
apartment on ManhatMn'i 
Sidd, on 71 si Slreet. 

Ilb apartment lo«Jcprl W 
other apartment in the irf s, «*P*J^ 
able if nomewhat s*cdy, rrfdielno* 
and staid. , 

Bobbi Bounds, the kiTir\cT IWn- 
Brody, sat here quiet h vitepm 
When Engel came in *lif i«f 
small voice, "Fm sornV ^tr Enfif* 
but i just can't help ii. HiiJ P^*" 

40 full oF rnemoricn." 

"I wt>n't take long, Mi- 
EnfitI promised. "Id jii-' 
tiike a quick look thrciuifh CJATlif' 
papers or whatever." ^ 

" He kt'pt a little sJcik in ilicj** 
room,'" ihe said. "Vou'ri? wefc^ 
to Imik. I h riven' I lourhi ti 'J'r 
yet, 1 just didn't h*ve tbf ff^^ 

"rU be ^ quick at 1 j 

He went thn>ii.Kh ihr 
the pt^ckets of the f lot him! m 
cupboard, ipid araduaJEy JWJ^^.^ 
the whole room J md »li^l 
nothini;. 

Back in the livincf"n.»tvi. 
widow had stopped hef wtmi'iI'i 
wa* fiitting now wtlh a ^^l- 
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THE BUSY BODY 



iiilit]eti> EngeJ Cold 
rfjli^ri * couple of 
- i^d jii ' to yo« 

irmk? Better to 

iji 1 bai 

y,jt(, Mr, E^^pL 

■rt, Biodv iwUchfefj off 
fiiiils carefuUy 
jjf ti,?.?r after th«ni. 
^flj ! J Chinae rct- 

mlrtr-: >nly dnnks. to 
the icTUtiible 
served ihem^ 
Biody said, "I 
lod what yoa 
<ir, Mr. EngcL^^ 
lure. Every 
you koowJ' 

ibfli acil tiler of 
he wai talk- 

uii on that re- 



1 ihen *f 1 

"fir I lit ht"l[ 



^timi iiltv^ tl the ulence 
KTjrth bf'wccw thou. The 
jbfciD w^iJ. what oi 
stioia cDul he ask hw? 

id daJji'i LAve the hcairl 
pve ber newi. Also, 

^oi El " reason to telJ 
But ^hal ctHiW she 

ji^t kvjiy it might be 

or b> wham? 



"Hi - 
iw irai'L I' 

li 1 mr.:, 
' 1 c;i-. 



[K ^LOWING an 
Itijr i thought, he 
Did yiiur hu^h^d bc- 
q^to r^i^<JpAi Mrs. 

adyf Yo^ ^i^inow, iratemal 
;joniE ind like tjb*t." 
\lb. Ep/" le iaid. "Char- 
K>incr. He 'wiu 
ry piiaud f i ihii, not bc- 

b^l aikJ her. **What 
ii|itin was 

'WcU, Fni not sure," she 
IE htthigJit up 
Prolei^t, I 
ast. But he 
in th? chiindl] 
(. for lAitaflcc^ 
i cereniony. In 
Vtfpti, in me of the imtr- 
ciapftJD tbcie. It wai 
vTTi f i.-aut£fiil/* 
Shf iwlicc JB thoufh she 
:i! poini; 7r. start crying 

tripped ( noK Iskio her 

riiit. 

Bflgtt i5Lfc'. ♦'He Bsver 

^(iStl Sinr-i- But he'd been 

ihr, cnr.jenatioii gomg 
«*l ht: t , UJ, but he whj 
iLLi fifiJ he knew U. He 
iiijr itaH f.-, ]lie omc drink, 
c^iA a. bAck 
wnlo^'fl rc? j^el ready for 

tife liu jriit jaiziQ 
*fler iji .iher. 



JfOii jjofht^ JO phi/m me, 
Tiw (^Em't u-atit iQr lee me 

■ mriTU, jujit j-ay lo. 

Like a l-jmt, 

waiu^i 'tjgiwd, but it 
Jji nn 1 r^r^me again, in 
™ti a|iifj^ attached 
ine <Jc«r with a falic 
ijt^tii, »e> £i]gel ha4 
Pf^'ty ^wii iifta who it wai 

i* tnitrl," he nid 
Hf: t<H3j( the note down 
fa ^tat in[ri the ipartment. 



Ic wai len aftfir levea, and 
be fpent the next fi^rty^fiire 
minutci ihowerin^] qhiui^^v, 
stnd generalJy getting ready 
for tut evening ivith Mrs* 
Kane. After sdl, he laid him- 
jelf, the at lh« funeral 
^dor today, and ahe kaowi 
Run EnKik, and Kurt Brwk 
was the next to the last one 
lo Ke Chariie Brody, id I 
can took at it like I'm tcilJ 
workinj^. There could be unie 
connection between Mjsrgo 
Kane and Chajriie Brody'a 
body. 

She arrived punctuatiy at 
eisfht, coming in tmillng and 
efTerveaccnt, wearutg now a 
fprect-green knit dress in 
which she looked aJmoft — 
but not quite- — too thiti to be 
intereiting. Her lipstick and 
nail polish were a less violent 
shadt' th^^n before, and her 
ni^ven'bb.ck hair bung m ioh 
foldi now around her face. 

She came in saying, "I 
woidd have ioiisted on meet- 
ing you a^in IT only to see 
your ap^j^raent onee more, 
it's juft the mcrat fucinating 
pkce IVe cik'cr been in." 

Enge] fell bis hacklei be- 
ginning to riit. He didn't 
know exactly why, but ht 
had the feeling there waa 
BOTnehow a tounh of tnockery 
in her references to hi» 
apartment. He ffSiid, *'l'm 
ready to go if you arc. Or" 
belatedly, "do yoti wstat a 
drink first?" 

She seemed surprised, 
whether by htt tone or his 
offer he ctMjIdn't tell. "We 
don't have to," sh.e said. "Wc 
could have a drink at the 
restaurant/' 

*^K. Fine." 

Thty didn't ^eak ag^ain 
until tJjey were down in her 
car. 

She glanced al Engel and 
said, '*You seem lomrhow 
withdrawn traiis^ht. As though 
yoy h*d a rough tfay " 

"Yeah, ihai'a whai 1 did all 
right. I had a rough day." 

^'Gangiter bMainest?'' 

The phr^^ was meant to 
make him laugh, and he did. 
"Gangs ler fausinesi" he saitl. 
"I'tn UicAing for somethin]^ 
that belongs to my bofs" 

"Something stolen 

"Lost, strayed, or pioleri. 
I'll tell you when I find it." 

"Waa that why you were 
at the funeral parlor today? 
Looking for it there?" 

Engel dei^ided not to give 
her any sort oi ipecific answer, 
A Hmple lie — that heM hetm 
there to pay the Brody bill, 
for ifiittaaLc — ' would have 
ended the matter dicrc and 
tJien^ but he knew she meant 
to pump him for hb reason 
for leeing Kurt Brock and it 
amused him to play it dumb 
but cosy, make her work for 
her misinformation* So he 
said, '"Not really. I have all 
kindi qf gangster business." 

"Oh^ then It waf gangster 
buiine&E that brought you 
there?*' 

"'I wouldn't Kay that. Listen, 
it's too nice a night to talk 
about funeral parlors." 

"Of courae/' she laid, but 
the cc»uldn't hide the diiAp- 
pointmcnt in her voice. 

Mrs. Kane iried no longer 
on the drive to get infornta- 
tiufi dut of Engel. Tbcy 
talked cajually^ comfortably^ 
aibout the weather and the 
city ^nd the driving and 



other imperiKtnal subjects, and 
when the lilencei came 
between lopiei they lei them 
come without worryii^g tibout 
thenL Engel said, "Where 
are we going 

"A tittle place 1 know. Not 
much farther," 

They left the Parkway at 
the Lonje Ridge Road ejtit, 
and drove north a few miles 
farther before at li^it ihe 
turned off the road and into 
the parking lot next tn a oije- 
diiic ham new converted into 
a restaurant called The 
Turkey Rum 

Inside, The Turkey Run 
wai determinedly rustic. Over 
a KoEch lourj Mn. Kane be- 
came moody. "Murray and I 
uied to come here so often," 
ihe said. "It's hard to believe 
we^ll nev^ come here a^ain. 
All that's behind me now." 

"It muat have been a 
shock,'' Engel &aad, because 
you had to say iOmething m 
reipome to a tine like thaL 

**Atid io — ao aiily/' she 
said. '*So unnecesiary/' 

"Do you want to talk 
about it?" 



s. 



'HE Amiled at him, 
a little crookedly, and rested 
her hand on his forearm. 
'"You're sweet " she said. 
"And ye* X do. Tve had no 
one to tallc to, no one. Fve 
had to keep h all bottled 
up inflide/^ 

"That's tw good," Engel 
said. He found himself think- 
ing how different thii cme 
would be from Dolly, and 
forced his mind away at once 
from such eoi^jecturea. That 
WHS pretty fow of him, he 
thought, all things considered^ 
'^Murray waa a garment 
manufacturer," she said. "In 
ncgliij;dcfi/' 
"Uh'huh;* 

"Evening Mist Neglig^cis? 
You don't know the brand 
name?" 

En^l 
"Sorry." 

of emn^ women 
likely to 



shook hu hrad- 



"Wcll, 
would be 
know it," 
^^urc*" 

* That's how I met him, I 
wai a model, and we met at 
a ityle ihow. At first I 
diought — well, the things 
people say about the garment 
buiine$^s arc all true, but — 
but Murray waa different. So 
sweet, so attentive, to sincere. 
We were marriejd in seven 
wceka^ and 1 never regretted 
it, not for a minute. Of 
course, then? was the age dif- 
ference, but that didn^t bother 
us. How could it ? We were in 
love." 

Engel said, *'Uh huh," and 
pulled at bis drink. 

Mri, Kane alao wprked a 
bit at her srotch sour. "Wf 
had an apartment in town" 
ihe £aid« "and a place in the 
country- Not far from here, 
near Himtin;; Ridge, That's 
how I happened to know this 
restaurant, we uted to come 
here so often, so often. And 
then, of course, Mwrray had 
his busjneii, in a loft on West 
^i7th Street. That's where it 
happened." 

'Tyfm hmm?" 

She doied her eyci. ^'I can 
To page 56 
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Canl do a thing 
with it? 




Put the beauty back 
into diy hair instantly 
withVitapointe 

Every day your hair loses a little beauty. Tbe iiatoral oils 
are dried out by mn aiKl wiud. Put tho beauty back into your 
hair everp day with Vitapoiule. Vitapoiute is unique, because 
it*s the ouly hair preparation that get^? really clo&c to nature *s 
own product, sebum. 

Just one (iEV bead of Vitapotnte hruslied into your hair each 
morning keeps yonr hair soft, shining^ manageable. Vitapointe 
doesn't just lie on the surface. Vitapointe sinks in deep — 
your hair absorbs Vitapointe thoroughly, just as it would 
absorb sebum. Got Vitapointe from your chemist today, Why 
put up with dull, brittle hair! Prom now on, you aeedn'L 




makes dry hair soft, shiiiing,manageable 
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jusi «t him tkere, the big fluoret* 
cent lighl cm over hii head, he bent 
ovtr bii deal, the r»t of ihc loft 
dark and tiLent, the bolu of cloth 
stacked up evtrywhcfie," 

Abruptly agaJu iht Dpen^ her 
eyiai, 'ITm; way Oie Firt Depart- 
ment r«co[uiructcd it," ihe nid. 
'^iotsac of the wiring b^d bwiEsiiic 
frayed and dang«roiu. It wi^ luck 
lin fild btulding. All at «ncE there 
waj a jvhort-cjrcuil, a fire. AU ibii 
ddicalc fiinuy cloth, bolt after bolt 
of it, the &F<? juii iwept thfouj^h it. 
Of cfiurst, the spriidclert went or, 
but they ivtrrn't ennush. Tht mi 
ol the building muvived hui thfe 
mteripF o< die was burned to 
a crisp." 

En^gd reached out and took her 
haiid, and found it coH. "Tf you 
don't want iq — 

"But I do,^ I do. Murray was cut 
ofT» you lee, from both doc re, Bt- 
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ing in h» own little cubic k, sep- 
arated from the tcit of the floor, it 
protected him a UtdCp but oot 
enough. In that heat, in all that 
fUffle— " 

Efigel jaidp ^'Eaiy. Easy," 

She stopped, held her breath, then 
let it out m ^ long ligh. 'Thai'^ 
over/' ihe said. "I'm sorry I uicd 
you this — " 

"Think nothing «f it."^' 

"You're very sweety akd I am 
Kirry, but I had to s^y it I Had 
tp talk about it juit onte. Now h'i. 
done, afld Til ntvcr tpr^k of it 
aj^aLa.'' She imited bravdy tmd 
picked up her drink. **To the 
future, ihc said. 

"To the future/* 

The drive hack to the city was 



THE BUSY BODY 



as pfcuiLnt ai the drive up. She 
drove Knsi'l tf* bis door, and aa they 
ihook hands in the car and thanked 
one ancther for a lovriy evening^ it 
seemed to Engel for one Hect tecnnd 
(he eapected hLin to kia hia', but 
he (Jut the idea down to itto mu^h 
night aJr and Loo much scotch, She 
did say, "May I come again to lee 
yimr apartment ? .\I1 o^ it this 
time." 

"Whenever you want/" he laid. 
"1^11 call you/* 

He gtjt out of the car, and the 
waved and drove away. 

He kuilocked the door and went 
into hiA apartment and the tighU 
i^cre on, While he wm *lill re- 
acting fo ihat^ two of the boys 
came walking mto view, their hands 



auipiciousiy clcme to their jacket 
iapcia, I^ngel rcfogftised them as 
organisation m,uacle^ but be didn't 
recogniBe the exprcMion on (heir 
faces and couldn't figure out what 
they were doing here like thia. 

Then OB* of thfm iaid^ *'Wick 
RcvitiJ w^ntA to we you, Engel/' 

"Yeah/' said the other one- '*He 
wants to *ee you in a hurry/* 

Engel looked from one of ihem 
to the other. VVa.1 this any wa^ to 
gel a message from Nick Rovito? 
Did this make any sense? 

There wai only one way a acene 
like this did ma-ke sense, and that 
way was someihing Engel didn't 
even want to think about, 

"Come tin, £n$cl/' said the firii 
one, moving closer and taking Engtl 



Bread and Butter ideas 
were never so exciting 

FROM THE DAIRY FOODS TEST KITCHEN. 




fck* hr>w jjite resting bread 
and butter hecomes when 
you drci^ it up a Little. 
If can be both tempting 
and salisfyiiig — espeti^ally 
when you're gGDemtifi with 
the butter. No auhstitttte 
can match butter for flavour 
or nutrition. Butter mflkes 
food taste twice as nice! 
Try these <>j{citing ide^s... 

INSTANT SANDWICH 
Cul a French UtM almost through 
at l' ** inlen^al^. Arrange slices of 
Aiiwt. cihiH^sp in c-uts. Gnmish and 
i^erve with butter eurls for quests 
to cut and butter their choiice. 

SUPER SANDWICH 
SALAD BOWL 

Place lorn leUure and endive in 
fialjid bctwL Turk in Siindwii:h 
Cones. Asparagus Snncks and 
browTi onfl while hroad aandwichefs 
wilh your ow a choice of fiUingis. 
Snrtdwich Cooes: Roll trimitied 
white bread iP^liee^ wjlh ml ling 
pin. Butter jslices. ehape into 
cones, seciimp with tooth pick^ 
bake in hoi oven 10-15 min^. 
Fill with mixture of 4 nzB. grated 
Aust. cheese, i cup chopped 
cfjoked Corned beef and L 
dslepn. mayonnaise. Garnish 
with olive slices, 

Asparaguii Snuck^; Hollow centres 
vt 2 smiall French bread sticks. 
Butter inaido thoroughly. FiU 
with asparai^us spears Chill- 
Tut into lengths to serve, 

BARBECUED CHEESE 
BREAD 

Slice round cottage loaf across. 
BhmH 4 ozfl. butter wilh 2 o^es, 
f^TVil&d Au&l. Parmesan cheese. 
Spread on each slice and reform 
loaf. Cut into 4. wrap tn. foil 
arid bate in hot ovon for ^40 -50 
minutf^s- 

SEAFOOD SAVOURY WHEEL 
Arrange prawns and oysters on 
larj;e roundfl of btittered brcjwn 
hreari. Cul into wedges, garnish 
wilh pnrsley. 




Itfkrtefl ^n the 
mifrmia of Iwtlfit 
nurriiion by ih^ 
Aiutr^iliian Hfliiy 



by the eibow* *%ci*t ijj j 1 
little ride/' P 

Engel had leen ili.i[ J 
before. But the la^t xnu^ hf'j J 
driving the damn rhir^^ 
lime he was put in itsr fja^ ^ ^^1 
play pajuenger. One rii ttvt j 
gers got in with hiiu^ i 
staying warily near iiir jactf! ^ 
The other one got behmj ^ 

The boy at the wlic-i 
Cinel and the one run i^"^ 
in back was called , Th^j, ^ 
good profeBional nujclr ' ^ 
stanlly fill loan to I'ltisbunfl 
Seattle or Detroit, aiid EniJJ 
kn^twn them both for v^jri 

t^iiitel started the ar u^i 
stalled and he said vtnJ ^i{J 
Ensel said, "It*s it^U'.tiiT^ iJnij] 
w.ia just drivifig thii i or (, 

"Shut up/' iaid I- t Gfti^ 
iorially. 

Cittel. starring (he ruf ^ 
through rknched iri-ih ^^y 
We're done with Em;.!, 
ri>iind a little bit witl ilm ^ 
Kenny." 

"He couldn*! do any betb |J 
me, either J* raid Enael 'Ititti'tJ 

"Shut up/' Fox oOi red, "q- ij 
break your head." 1 

Gil lei had the car i^oinj a J 
He pidJed it rautiuuiJ , awa? !i3 
the kerb, and hcadeiJ upcq^¥]i.| 
firit. 

Engd said to Fqs, Ciji I;^ 
him he aughta »hjfi f;i-ant" 

'^I'hat's it/" said O-irV -Jhjj 
:il| I can take/* He iU«J th? j 
to the kerb ag^ain, bart tw4»lilri| 
frojn Engers apartmet; 



A OXiaiil "Beyiy 
outa your mind? We'r- mppa!! 
take him to Nick Rdvjii> hnt ^ 
sidej, yuit call this a ..df pkrf 

Gittel got out of lh^ Olf, I 
tht back door next En|d. 
said^ "Out J yow son of j bitdh \ 

Engel go I out, ilowt. EMkiisrlj^ 
3 chance. 

Gittel shoved the > ir Jems 
his hand. "^Ynu're SO Jiusitj" ht; 
"you drive the damn li iflj?," 

En gel looked at thi- ^*'v^ Bfb 
him^ Fox was »yi3ig, Gititl il 
ain't the way it's dciru l The \ 
don't drive the car!" 

"Shut up," Cittel i^ 'd Him, ' 
you get it/' To Engel h'- aid. "( 
behind the wheel. We 3i l-mh bt ; 
the back sr!at^ and you '.'uchtii hm 
better than try lomethmg fuDiiyl 

"Not anywuv till I see MkIJ 
EngcJ said- "Where you juppalsiif 
take mit?" 

"The nviiiion/' 

"Righi/^ 

They aJl got back tj ik : 
Engel behind the whe* : thb c 
and once more headed nt*ri!L l4 
tEcl by this linve was snr ; v^lul ifa| 
to the car, and all tht- vv sy u\\tM^ 
he oidy f tailed il iwir f 

The mission waa on r^aif V^^'^M 
Street. What safer plate r^jntJiiiiKj 
!>e in a alum for the ni ii?hborl«^l 
narcotici pedlar than tli-j tiflf-n^l 
counter »t a miiiicjn r Cuits*'! 
didn't even have to ft* " 
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\nd »ince ibt mission had 
f^^ofv upstairi lite any olhtr 
kj^Jjj, ih' rtiitDduPT* didn't have- 



jj,iL,n after they shot up^ 



tnitl T 'tli*^ arnoii the ?irf?Et 
L,i, (hit iiiiiMO*! iMW, and he and 
Crtfi jjitl Fo« ifot out of ihr ^rar, 
fTK-'^ci the itibbisK-strewn 
Li Ent I in the middle, iind 

I s^if ^^^"^ ftiom, near 

nffiEi. * hfltttred brown 

C(r with goJd lettering on it, 
Emmgly 'l^ne by ihc ^inie ihaky 
ifsd id^riitified thf frojiE 

^Ef^i k'. The httciing; 

office; 

Knock Before 
J Enterirtj? 
1 Gittd pU'iietl this (Innr opei] and 
Ltt^ ifi'^iruit knocking. Engei 
jglbwcd t^i'^ and Fox brought up 
llif xEif- 'i Fi'rif pli*«Age through the 
iief iitifl TJi bad tdiis<±d no itit 
[ jTiperfK^ tiiricMilVj the clir-ntsk 
f mffimi- not normally being of 
|hr cittsy'p:iiii*.r type. 

HiF L-Hi ' they now entered wju 
I, trarapfi! -'^-p-^ sloppy room full of 
!fgad-hati;: oflTice furtiiturc. A 
la%. K^l'^n'. !lor>py type_in u-httc 

U5if ltd aii ifholic nose lat at the 
jidlliii:!' up numbers on a jhuet 
III ypUow u^iper, doin^ his. work 
t-iJih !t thii k blunt stub of pencil, 
hii s^Jine wsi Claiiber, and 
Hlicd ( be ullcd Heverend.. 
Jfat EDgtil nor either of the other 
fl ailed him RevercJid or any- 
iflj else the nutment. He 
jlcd u|i jni his figuring, blcary- 
tytd, i^ii watched Lhem pass 
ppush, itmM his clu tiered «uic- 
L mi through the door on the 
Igibfi Liiilr into A room painted 



lLL black. Walls and 
IcdlEnjr. hli li pltnt Oii sound pnoof- 
\m^. VlfHiT, I lark linoleum. A bbick 
LmcIwi kitLlion table ajid four black 
[IMen ch.iirn stood to (he middle 
tk [^n> Linder a ceiling; fixture 
^ith tbc bare twenty-:Evc-watt 
Ifeulbi ifl !l 

Nick !Rc:vkD wai ^ttmj)^ ai the 
utile, amf so waji another gny, a 
hlEtnhtE, hans^rlogj hflyiah Ictser with 
i iflfiirrirtt f^x*' and had posture. He 
bflbd at Kn^cl aijd Uien 
^^•iridl)- i'rt' IV a^in. Pic looke<l like 
l?ir luiid Ttaiural loser who runs 
i buiLDcij. Lfkej bankrtipt, sttE fire 
to fJit itQTf! for the injurante, snd 
raittj^o nnly tp bnm bLtnsetf tip. 
?ikk RiiTita pointed at Engci. 

"Lflofc ji him. Be sure." 

Thf lifiL ^liy frtokcd at EngeK 
iij e^t!i ^li'.-i]in(ir as tliough he and 
ant tTi.^rl '-.rrc the one on the 
ijiot Lmik I-,: him, thinking of 
buiiiife^ ariil fires, Enijel wandered 
if Murmy Kane could possiijly 
bve bobf^ri like this, but the ans- 
^fr kf] ' H no. Sonit-thins 
iriii aa.i.' ri* a w'oman like 
Man^o K.,: Impossible. 

Ajjtj irrclf lant. There were more 
uTid^ta^ T'lnji^ to tliutk aboul,, 
\^ fikk .ho saying. "Look at 
imiL ]jOk1 ■ nii farr. Ti it him i?r 

"hi him 
"All rii^hi 

£e>^i3^J -Wiwi ^ tlus, Nick ?" 

^ Rr^v.tu got up inun hLs *icat 
11 til R t^hlj- \iirui ground, artd sbp- 
pea En^^l ii icja the face, tr^ted 
J'f'i-i,' be oid, "Hfce my own saii. 

Jan't rate this/' Engel tolt! 
i^w he was in deeper 
^^uhk ihAi, h^Vi ever been in his 
^'*'hir. ~ihf\ he didn^t know why, 
hr j^^.j enough to keep 

01" iieui aru! iry for the rEa.Konab]r 
mtt^h, .V,rk Rovifo^s ibp had 
™J^?. but thai ^ nothing, 
Y'^^! Kmiuj was saying to the 

T^ll voitr friendi it's takrn 
^^■^ ^f- and nrher than thiit kceji 
mp thut 

/J?*l'^"^- ""'V »cemcd to gel down 
^^^'he Hp tcurtled upward 

fffJ*^. iNflnking, lickiti^ bU lipi. 

Making Engel or Miyatic. 

"I 1. I" '^'^ "^^^ K**™^ iBit). 
JJfrt t kiw,^ ^yjj^i .y^f grieviincc 

itfc. Ami J never saw tlmt guj^ 



"You will never meoiitm my name 
ajjain," Niiii Rovito laid. wiJl 
never mctltiun yirtirs. I w^tcd yoti 
brought here, you gretdy little punk^ 
beeause 1 wanted to say goodbye. 
Ooodbye,"' 

**^YoiJ gut Iq tell me what you 
think T did," Engel ^i,d. "1 befn 
a help to you,, for ftmr years. I taie 
a fflir shake frwm you now." 

Nidk Rovitn stepped back^ frown- 
ing, squinting. "You never give up,** 
he said. "Or h there more than tine 
ihin^? I could have you on ind you 
don't know which it is? la that it?" 

'*I never did anything to you^ 
Nickj" Zngcl said. "XoE onr.e," 

The secund slup wju harder than 
the first, bec4ujr it waj backhand. 



"1 told you nfver I& nentioii my 
name again." 

Engel Butkcd blood from the c^r- 
ner of his mouth. *T been square 
with you," he said, 

*Tell nie one thinif,'" Nick Rovito 
said. "Did you find the luit? Did 
you find ]t and keep it to yotirselff 
TllSiri the kind of thing you'd do, 
isn*: it?" 

Engel aaid, "One of ua is craay," 
and IhUt earned him the rlosed fist. 
He nitNved head ennugh ta catch 
It on the chedthonc inste^ad of the 
noie. 

PoK iaid, "Niek^ pleaic don't 
mark him. We still got to Lranaport 

him," 

To page 58 
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^To avoid u big argument about tcho's paying ttt£ biU 
you iake. it!" 




For you -a SLIMMER napkin -shaped -^^ir^^ 
for form-fitting comfort . . . with the l^'^^^J^^^'^i^^A 

exclusive full-length "safety shield." M-v^'ci^^^i 
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fn4ltrcii M'feiiFi* Oflly (S Jtn 
Fe(Ji to 1 inull igltuii iiib. It 'i. 

cot for 1 ch^ld un tD i^host if i 
CrnndmQth*r% n»d on* r^r 
"licili ^iiiLAn"". 

oiitEaFidHrAcnmr, SaveH 

Wfitt full S^atii 94 
LAT SACK UMY SFSaAUSTS 
m. LTD.. 
5«Cl f InJbccH it^ H«fli., 
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Nkk Roviio stepped t»ck 

' You're right- ] ghoLilda't lose 
my temper with him." 

Ettgel siLid, "J«it tdl me 
^'N'lLat you think I did. I cfe- 
iicrve that intich.'' 

"Why vn^nte your time, you 
pmik? You (loii'i i:oifviqce 
111*5^ flo drop it," 

"'AH I 3Bk if t*H me in 
words wh&t I did." 

Nkk Ro/V'ito ihaak hh 
hesd **YiHi jmt keep trying," 
be paid. "That's one of the 
tMnga [ always liked ^Lbout 
you, how you juit kept try- 
ing. Vou ¥fant mc to lay it in 
wardi? Even ihciugb thm,t guy 
WhAtiisnaEne^ Rdic, that guy 
Rose wsiA licrt^ you still think 
thare'* a thance I meaa 
somethinjE el*e^ something you 
can weme] out of. All ngfat^ 
punk^ you want it in wordi, 
I'll uy it in urordi," 

Eng;te] waJted^ liateniag 
harder than he'd ever ttrtcm«d 
before in hti life. 

^'You ti^ed cay tuutic,'" Nick 



THE BVSY BaDY 



Rm^itn said. ^'Vqu uied your 
connct^tioa with mc. You 
went to bminessmeji, legiti- 
mat* huimewntn like thii guy 
Rose, utd you held them up. 
'I'm Al Engel/ you taid. 'I 
work with Nick Rtryito, atid 
you know who he is. You 
pay up to me, or I lee to it 
you itaft getting trmjihle. 
Union trouble- Racket tmublrr 
Cup ttouble. All lorts trouble/ 
Tti&t'i wlidt you told them, 
you rottfii greedy iwine* Yo« 
worked your owa racket in- 
side the DtganiiatioiL 

Engel ihot>k hu hcAd- '^'I 
riefvrr," he taid. Hti knew hoFW 
ierioui A thm^ that wtu, to 
uie the t^ireat of the organ!- 
iatton for per^nal adir^nlAgf . 
There was ncthin^ you could 
do more ierioui titan that 
escept try to overthrow Niclc 
RnvLtu hinudf. An organtia- 
don can't lurvive if the mem^ 
ben are a^U trying to be boB, 
iuid it tan't survive if the 
memberi are all out for them- 



tcJvEi all the time. So what 
he was being chajrged with 
H-ai enough to make the iweat 
break cut on hii forehead ^nd 
hii hajulji itwt trembling at 
hii ildea, 

Nick Roviin »id, "I didn't 
bring you here to hiien to 
you lie.'* 

£agel said, "I wouldn't do 
such a thing, Ni— I wouldn^t. 
1 nrver taw that guy Rose 
befoirc Ln my hit" 

Nick Rovlto shook hit head. 
*Thcn why would he lay it? 
Why would he acrune you? 
Why would he identify you? 
If you never saw him before^ 
if he doem'i know you, why 
should he take the chance?"' 

"I dcm^t know. AU I know 
is I never been Leiis than a 
hundired percent with you^ 
^d you'll know that Kpme 
d*y.^' 

Fox lAujjhed, and Glitel 
moljone^ likt he was playin^i 
a virdin. 

Engel uid, "I'm loyal t-i 
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Bounce, Body and Sets that last 
for days. Thaf s what you get with 
A 1 1 Set, y ou r fi rst- ever Hair 
Styling GeL Set your hair in minutes, 
comb out a bouncy, shiny-clean 
hairdo. No stickinesSp no flaking. 
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Brought to you straight 
from Arrerica. Heiene 
Curtis All Set is used in 
top Beauty Salons the 
world over. And now you 
can buy it at your nearest 
HeJene Curtis stochist. 
Lucky girl ! 



iua*1J5 
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Ait Set /s new from Hehne Curtis — 

wh^re b^autiftii young id^as ifegin 



the end. (Jalla^ han't waich- 
ing me, le'U wanJ lo know 
where 1 um^ He*1l make things 
hot.*' 

Njcl Rovito grinned and 
shook bii head. ''Not if 
you're a kiHer. Cops don't 
waiter time al all trying to 
find <3ut who bumped oil a 
killer And as of tonigbf 
you're a killer," 

"1 am?" 

" V'ou went out with a gun 
tonght, and you killed a punk 
naine ot Willy Menchik. Over 
in Jersey, 33. he qaime out of 
the Bowlor^mii. You ahot 
h and then you dropped 
t?ic gun when yuu ran away. 
The cop* have it by riow, snd 
they'll find ymir flngerprincs 
all ov^r It." 

More and KiQit Enj^el wu 
convinced he was dreaming. 
"My print! ?*" 

''You might call a tiring 
iaver," Nick Rovitn said, *T 
never throw anything away, 
like die gun you used on 
Conelly?" 

^Ton kept itP" 

"A nice set of prints, kept 
froh in c^itd storage. By 
morning Calla^han will be 
looking for you with a war- 
mnt on murder one. By 
morrow night he'll find you, 
rubbed nut- No witneases^ no 
questions^ no evidence. No 
need to waste time and money 
un a trial for you. Hell 
wash hi* handf and go think 
about something ebe.^* 

Nick Rovito gave him a 
muck salute '^Goodbye, ymj 
punk." 

GitieJ and Fox clobed in, 
getting him by the Anm jujt 
above the elbow, squeezing 
hardt in a prip he'd uiicd him- 
self more times than he could 
count- They took him out 
of the black room nnd 
through ihe ofTitc with its 
blinking fool and through 
the main mecting-room and 
uuL to the alreet and across 
to the cut. 



X HE huhcajiu wetie 
sill gone. So was thr, radio 
antenna,. So w£i5 the glasi 
from the tail-Hghts. The gio\"e 
ccHnpariTnent h^d bet-n rifled 
and the rear seat had been 
sljdshed with a knife. 

Gittel looked this way and 
that ;iIoTiR the qm«'t ssirtjel. 
"Those kids," he said. *They 
got iHt respect for nothing,*' 
To Engel he said, *'Yon drive 
again." 

Foi said, "Are ynu craay?" 

"Bngtl won't try nothing. 
Win you, Engel?'* 

Bngol would, bul be isid, 
"Xot rtM. I know you guyr" 

They all into the tar 
again, Engel hehind the whrri 
and the other two in thf back, 
Fox let Engel know he had 
his gun out and ready for 
anything, and Gittcl again 
told Fox there was nothing to 
*vorry about. Knsf! aiked 
where to now and GiiteJ said, 
"Triborough Bridge. Up to a 
Hundred Twenny- fifth 
Street " 

"High I." 

Engel hided his liin^-. He 
concentrated a lot of his 



attentbn on the ■ .1/. ,j,]r , 
coniiantly back jj"^ 
pushing the ear ur. ..^j, 
lically by physicL 
He awo, in ord^ tg JJ 



Gittel and Foi; 



(ailed away to 



the back seat, lu ly i,;,,^ 
himself open to ■ : . rjriur, 
bribes. But he d<- n\ ^ 
any of this (o ri hiiu 
immediate good, V r„vi 
to do. somewhere 41^:0- 
line, waa purely -mj 
gel aw^y from ih' - tt^j 
The lotlbijolhi ; r the 
borough Bridge v^r , . j^^^ 
in the middle of [lc briiln 
Engel tontemplA .i 
getting out of th- rar i!t!^ 
and walking aw^ t^^^^ 
that Gittel and "oj ^ 
daji! shoot hiai ! iq ^ 



tollbooths, but 



was there wv no^^ .''i^ n, 
away to. 

After the hr ^ 
directed him on ii 
Central PaTk^"ay Takfiiij 
the Long bland R {^0%%^ 
Gittel told him. ^ ' 



the Expressway fz-] " 
meaLiit out on the 'ikjut, mi 
away from New > jtk. 

Grand Centra ;i Parlrwu 
was Landscaped on !<ith. tklg 
with a centml niriii ^ 
iittic after one wk in 
inOminf?^ thprt- w lu'i ttv-: 
traJfir niovjos itj .er on 
lion. Engel waitfil f.idincs 
time. He silayed in .c lariia 
left lane of the th,r„ff, dri^Tn^ 
at idiout forty miJ-^ m hw 
Ht. waked, dri\ 15 a|yn| 
talking to the two .rifi 'jaii 
back 5c^t^ and fin:i 'v the 
ditiom wert just K .tit. Tbtn 
vs-Es no ttaJTic ncjf tik a 
any lane. The mad vin 
slrBii^ht. 

He put the i^c.-' iSiifi u 
iltiutral, opened lb irar, ui 
rolled out on to t maSL i>i 
he Icit he hean? ^iimhas 
say, "Hey!" 

It Was quite : scnittua 
hittinjf turf at for milH e 
hour. Engel had - liM bus. 
self into a ball . he wt 
leaving the car, a ij flew b 
just went tumbtir: : hrxiti 
end o^^er end^ unti ^nd^ 
illy loii raoiTSi-i. .LIU us 
opened OLtt flat v.: Hii bad 
in the middle of ti ■ CFtewPi' 

He sat up, wi!f HifTicuS^ 
finding himself li - v anii 
little nauieoui. Mi. ..J of lui 
RTid Still pulhng :i :Ly„ dnw: 
no^" to iboiit iwrii n^ilM b; 
hour but far ho\j rwp^ 
the black Chevy "rJ| 
moving alon^. ft * 1 drifid 
over to the centrr IhjI 
was still going prec ntriLg!!! 

Engel could iiu.. ur V,i\]^ 
and Fojc in thr -.d lel 
both ^rabbling t cf! it 
front, in climb ov^ iht »* 
each getting in i otiicn 
^vay, the both of rr m il<M 
in)i and jumping. 

Whil*» Engel wi. d n^K 

Right He got tv M itt"- 
he seemed to ha raiut^ 
achei in about thin; iMsehu 
pkf en — slaggfire'::' mf.t ^ 
mall, acrossi the jfitbtHisf 
lanci of traffic, cnv tlir Ifljj 
on the other lide tt ±t 
fence there, climbcii rhefewt 
at lamed one of xht litik As, 
streets of Queeni. and nJi 
for hii life. 

To ht ccnchrded 




Tub AtiirrmAt4AH Womshb Wehht-t - funf 1 '-^ 
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This wig-business has 
|one to the boys heads 

Boyi in Poris have the problem of girls who like males with long hair 
and employers who don'h They have found the answer in wigs — in every 
ihape and form — designed by Molina iro. For about $20 a young men 
con have a haintyte to match the time, place, and whim of his girl- 
Friend. Hair-raising, isn't it? 







JEAN PIERRE, o young Frenchman, ts 
prematurely bald and even wears o poa- 
trche to work, to make hrm look younger. 




SIDE WHISKERS ore stuck on by Jean 
Pferre for partres, semi-formol occasions. 



FOR DANCING the Frug and Monkiss at 
the Pallodium, he hos really long hair. 



MOST GIRLS seem to prefer him in thfs 
Beatle wig, which he wears quite often. 




UP TO THE 
KNEES IN 
FASHION 

• Mod gear gets the gakers 
treatment (right) in the latest 
fashion trend from London. 
The ofd-fashioned gaiters 
are being warn over chunky 
pumps for casuaf wear^ and, 
made in satin^ with formal 
outfhSf too. They come in 
many cofors, as well as 
tartans, checks, and op-art. 



I'OND WIG md leather coat and scorf 
T^iJomi him rnto a way-out surfte. 
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Higher 

ecfuccrtfofi 

defended 

JWE hwrd it said iJiat I 
am mad for ckiing Senior 
and not gmttg to worit 
Junior Jfivel. WtU, I would 
like to give mv opinion Cm 
this subject, 

1 think a perjion who has 
ihi^ ability should go on 
to higher studies and 
cdfllribute to th# advance- 
ment of the; community, 
Th<j» wh<> Je&i.* s<iht>Ql at 
Junior Irvcl or without gain- 
ing thrir Junior, but who 
hav* the ^ilii:]r '"^i" higher 
studies;, later will be the very 
people who complain of the 
grtat difference between thr 
riib and (he pooi^. 

So I say io Ihoic who 
have the ability^ o>mplctc 
your high-school educati^iti. 
— Btirbara Btitt, MitcheLtart^ 

JUST what ti wj^ng with 
jE^ing to Khool? 1 am 
a li^year-old girl in the 
fifth form. Vvft disfovcred 
I hat m&ny people, when 
they find I am niil at sctHwi. 
regard mtf as something 
queer. 

Not all penple do thb^ I 
admits but it is not CTicourag- 
jug when some do, and en- 
couragement is what T need, 

It \a not easy to go to 
jirhool — outings are r^- 
£l^i^tl^d, money b ^ort^ and 
so on. As one gets older, 
the.fe things are annoying. 

So, pleajj*', anyone reading 
this^ do not look down on 
those of my agF who are 
It riving for it higher eduea- 
uon. Things at^ bad enough 
without that. WeVe normal 
human beings and wc have 
FtieLing^. — Coktte McI ner- 
nn. RoMah. NSW. 

Downtrodden 

JJUCH 1.1 jtaid abuui 
trainee mirsrs, and 1 
would like TO say that Vm 
fljck of people treating us 
the way they do. 

Ju-sl stop and ibink: where 
would the wofid be without 
nurses? Doc torn are looked 
upon with greai ttspert he- 
oiaie of rheir Imnwledgc, 
Today nurses art' expected 
to know ainioit a\ much a^f 
doctors^ But they do not 
receive a university degree 
for their hard work. 

Wo are at the beck and 
ciill of all eight Hotm or 
more a da v. Sti lL we mu^t 
smile happily despite — had 
bat'ka from Jiftitig patientii 
weighing; up to 20 atone, 
xhtrd and aching feet, cold 
conditions in winter (cardi- 
gans are prohibited in the 
wards), violent and lempera- 
menial patients, and some- 
tii^e» sirkni^'is at home. 

Other students receive 
crave] I tog contesatoQs, but 
not nurses. Why not? — 
TurMf, Waitm, NS.W. 



BEATNIK i 




Not "square" 

^BE first thing most teen- 
agem think of when the 
words "square dancing'" are 
mentioned is squaresville and 
thai it's strictly for the 
birds^ 

1 also ibought this, until 
about a year ago 1 was 
prompted by a fritnd to 
go alotig and just see what 
this square dancing was 
really likit* 

After that firsi visit I 
bavi? never looked back and 
hav« been enjoying these 
nightis ever since. 1 often go 
two and lfi«e time* a week. 

Admittedly there are older 
ones who go» but we need 
them to keep the club run- 
ning, oi^Eiising weekends 
away for us, barbecues, and 
fancy dress nights. 

Ji you have nothing to do 
one night and want to have 
St terrific time and rmeet a 
lot of very friendly people^ 
1 would most certainly sug- 
gest square dancing, — 
'*SquiLr£ Forever" Tingatpa^ 

United hont 

JJECENTLY f hRird an 
angry argument hetween 
a toiig-haired mod Iwy and 
a lurnmful adult critic of 
teenage conformism. 

Tlie critic argued, that 
although teenagers claim 
that one gf their greatest 
struggles iFi to escape con- 
formism, they nearly all fol- 
low similar idoU and culti- 
vate iimilaLT tastes in clothes, 
speech, musir, dance?, and 
other fads. And so they end 
up conforming. 

This makes the teenager 
very much open to criticism 
for selF-contraiiiction, and 
causes many afguments like 
the one I heard. 

However, the fact is that 
we kids do not wish to 
escape from conformism with 
each other — the idea is to 
be a non-confomiist in rela- 
tion to ADULTS. 

Mo^i of us try to be like 
each other to a certain ex- 
tent, in order to be identi- 
fied ai a cbtas separate from 
the adult worlds for in this 
way we have the strength to 
fight againiCt it. 

M^y of UB may be un- 
aware of it, twit we are prac- 
tically Aduitji ounielve.^. 
Therefore f we have the urge 
for indepetuience. 

We feel too old to be 
told, like chiidr«i, what to 
dn^ and we want to ihoi^ 
further independence by 
being different from adulta, 
— Evf Jm$x, Clayton, Vic. 



Lettert mutl be leaned, and pieJefeneB is given to writert wh^i 
d« n4l da pen - ncines. Sand thovi to Teeflo^er^ Weekly, Box 
7052, a P.O.. Sydney. W« poy $2 for Mch lotNir ultd. 



Dance dangers 

^IKE most other teenagers 
I eagerly awaited the 
arrrval of new dance trends 
and tried them. 

But with drsstif results] 1 
injured my back while f rug- 
ging, strained my arms while 
doing (he monkey^ and got a 
icrrihle headache from doing 
the mod's nod. 

Now I take care and jmt 
watch my friends happily 
dancing and dream of the 
day when ! can do ihf latest 
d^nce without injuriitg my- 
self, — "Cunrf WHd;' Rosh- 
tTviUe Beach. N.S.W, 

Same old story 

JN our religious instruction 
lesson the other day, the 
minister read us an exrract 
from a book. It was about 
ynung people?, and it went 
on to say that they dress 
very unbecomingly^ bchavi* 
disgracefully J and, in sum- 
ming up, that their whole 
way of life waa not approved 
of. 

We were asked wh^ we 
thought this had been 
written. Naturally^ we 
answered, "Atiout 1965," 
and were shocked to learn 
that it had been written 
sometime duritig the 19th 
century. 

Ai advice to other ymmg 
people, do not take too 
m\wh notire of older people's 
groans about the modern 
generation. It seems to have 
been going on for yeii^rs. Our 
parents' parents pr^hahly 
complained about them, and 
the\' are just carrying on 
iradition by complaining 
about us. 

It is not that we are so 
bad, it i» ju£t thai we are so 
different from what they 
were like, and they cannot 
accept the fact that times 
have changed, 

When w'c arc older we wiil 
profaahly act the same way 
about the new generation 
that will then exist — even 
though we now say we will 
not. — /. H. Leonard f Gien 
WauerUy^ Vk. 

Smarten up! 

£ WOULD like to ask all 
high-scJiOf^l students who 
complain about their drab 
uniform how hard have they 
tried to change it? 

A group of fifth-year 
pupils from our school got 
togeUier and designed what 
we believed to be a "scn- 
sihlc»" though fasliianabie^ 



uniforiB. Having next de- 
cided on the material, we 
went straight to our head- 
master; {of whom most of 
us weri afraid}, . 

We could not have re- 
ceived 'a nicer welcome, or 
» readier agreement to o\ir 
suggestitms. If other grrU 
really want a change of uni- 
form, 1 advtte them to try 
for it as we did. — 
Maunder, Gunnedah, NS.W- 

Distorted image 

JT h my belief that the 

pre«ant confu!;ed jtate of 
today's teenagers is due to 
the cmphasb placed on them 
by society. 

Our whole way of life is 
focused, on the teenager — 
illustrated by the fact that 
any mai^ufacturer who does 
not ca^er for the teenage 
market where he can is ^on 
out of [business. ~~ 

This over-em phasijj gives 
many i^f u^ a disttorted image 
of our importance, leading 
to rnn5i^^£0n and trouble. 

Who .is to blame? The 
caveman, or his succe^fsor 
who developed the wheel 
and started progrem? What 
can be done? Nothing. — 
Confusion^*' fvankoe, Vic. 

A demi-square 

^Sj^MONG the Eumerous 
groups such as mod», 
surfiei!, and rockers, into 
which teenagers divide them- 
selves, there is one ostracised 
unit whirJi seems to carry the 
.^igma of all time« I refer, 
of course, to the itquaren. 

Being on the edge of thisf 
inf^mou-*^ group, 1 now call 
myself an indiir'Idualist, to 
prevent adverse comment. 
But as a detni-square, f fcon- 
trary to usual cKpccrtations) 
do UDt wear 5pe<:t3cle5 or 
have mousy hair, or even 
wrar long skirts in dull 
colors. 

1 dress to miit my own 
style add coloring. Although 
my preference is cbsaica,! 
music f natural enough, since 
I have studied the piano for 
nine years], I am stilll able 
to appreciate the Beatlej?, and 
in dancing am not restricted 
to ihe .old-timt waitJt. 

1 do not talk wi th an 
affected accent or hold in- 
terminable philosophical dis- 
cussions, since, according to 
popular opinion, the squai? 
is not; convenant with the 
world hi today. 

So, as a dejni-tquare (or 
an individualist)^ I hope I 



have df-titroytd some of the 
ancient suspiciona thai 
plague the existence of the 
squares, — HeUna Stotif, Hiti 
End, Qid. 

Teenage ideak 

^JHE main trouble with 
people today is that they 
get themselves into a nice, 
secure little rut, and forget 
how to care for anyone or 
anytbinjf which does not 
benefit them directly. 

Although adults app^endy 
do not realUc ibis, teenagers, 
for a few years at least, have 
high ideaJii^ and are pre- 
pared to defend them and to 
fight any injustice that comw 
along. 

Everyone has an obligation 
to defend ideals that he 
beheves in sincerely, and yet, 
injilcad of doing this^ adults 
shake their heads knowingly 
at idealistic teenagers, and 
say 'Tou'll J earn.'* 

Who can judge who has 
right and wrong itSeak? As 
long as we are willing to 
back ihem actively all the 
way, we care. And if morfi 
people in Australia really did 
care, and would forget their 
trivial problems, perhap* we 
eould be sure that Au^ 
tralia wQl stay out of the 
Iiandj of Cdmmuni$i£, and 

How much longer can we 
live in a fool's paradise? — 
C, Lilt, Stanm&rg, NS.W. 




"Live" fessoiji 

I alone i tnw fc^j 
that we cari..,i 
well from films > TV 
clajisroom, com|. .-rd i^jr^ 
teacher actual U ^jy^ ^ 
lesson? 

I see the film hm 
take in the voii dtdiv^ 
the lesson, whi- , 
remote that my ain (t^ 
even register hai tif iniij, 
hear. 

At the end^ 1 fetl |, 
been to the { ctun*-^ y^fg^ 
certainly not full -f inf^if^ 
tion and facts, i I %oy 
be biid I Item ^tttoA^ 
lecture. 

With me^ i''s ^fcad ivq 

I>o other studer» {r^} 

would prefer h\ (od^ 

"Af. Leight(t7i. flusfi^ 
NSW. 



Outmoded 

JT seems strangr ctui h^itj 
aOKcalied nir^ kc:^ 
dary <K:hool.'i ihcj sri,]! cm 
the outmoded pi ^rffjisui 

Represaitativc' fnan 
higher years mly 
elected — thus faiJng lo iJln, 
fully for the jms r jiiut & 
between classet. 

A much rruK H!(¥ii5r 
dthool s>^stcm w -ifd ^ 
of a body of sit 'sruj kn 
ev^ry year coml iiinif ii 
representative !. mu\ i 
discussing at re^ Uar mt^ 
vals matters pert.n rimj ro 
yean of high ^h- il. 

In this way ^ Kwhama 
basis for better ndcnisro 
ing between diff^ mi; ]tm 
of secondary 3cr ola cwni 
be established, it rl ^■ 
rreaae the mferict^jy fdc 
the younger memhcn cf lir 
sehoola, — L* A. <-t.'od. Hi 




Pe^l 



poiiill 



of 

436. 

w 

They ; 



SC 

J 

Dllli/| 

flit 

K 

Kit 

(5i 

Mdi 

(5i 

dli. 

Vk I 

Lid 



A BIG KICK 
OUT OF PSFUili 

• I see that a Sydney Aus ra- I 
I fan Rules team played recei tly 
after being sprayed with perfume. 

THEIK coach sprayed ihcm with cau-d -coJopf 
during the match to freshen them up. 
The coach also rdaiced his play en by playing if™niiiisi 
before the game and at half-time. 

He said he believed other teanu would f Haw ^ 
examplc- 

Many players and fans, no doubi, will mm up ^ 
nu.ies at the perfume idea atid turn deaf ear- to ^ 
music plan. 

fiut it could be interring if the eoAch's pj^dictifi^ 
comes true, 

1 doubt if the music Idea is a very good one— * Jc* 
ttmes are suitable, 

A rousing dose (before the match) of '^Stantl Up mil 
Fight,'* from '*Carmen Jones," could Jcid to a mn i un™'? | 
game. 

Many a heart would be broken, after the btav^ 
Agam, "These Boou Were Made for Walkini ' toisW 
lull a team oui of the running. 

Similarly, a team facing a notorious *'bad-imir 
be tinnerved by lisitening to '"I Get a Kick Out of Y«i 
The perfume part might have a aweeter smell of iutt* I 
Perhaps we'll see the day when an unperfumnl plif*^ 
will be seem off the field. 

And imagine a team winning Chanel No. 5 lo mil 
Scent could really be a technical aid io players— pcrfi** 
has aiways been a help in making passw. 

No one should fear tltAt the introduction of ptii^ 
would take the vigor c^ut of football. 

Doubtless there would ^*-| fiJii^ 

still be more traditional n J /j' (A^*^ 
dabs behind the ears! fC8^^^ 
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^ I'he pr < of »500 for 
^ lop ™ OokbIc 
,« 5 Mri. B« 

i Brindigi 
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DcBT. aro**^d 444 
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I Ei^hi one cntriefl 
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Ipji lot higheil 
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turo Road, Malvern, 
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™^ N.S,W.; Mt*, P. 

«^ U Sfcqv., 2 Pearee 
mood J- J 3, Vk.; 
1 J t,' ^ f Wcdeiatc 
^ Briihiiie, Qld. 



St., 

s, 

St^ 




Mili^rf Rd^, Largi Bay 
Eit^tc, AdelaJdci S,A. 
SCORE: 436 (28 cntrici). 

MeL Kl HJggiits, Box 99, 
P.O., Cr<iwa Nest, N^/W. 
(13 shares 1; Dmthy Bcmck, 
89 \arrjtflaJjbe RiL/' DarllinE 
Poiiit, {2 stiarea); 0.* 

Berrick, 5 Bosnbong Rd.» 
Paliii Beach, N-S.W, (2 
sliArcft); Goncki, Flat 4, 
61-^3 Kemnode Sl, Nth, 
Adelaide, S.A. (2 shaire*); 
W. J, Briitge, KingBlm Rd., 
Slack* Cittkp QitL: Mr. B. 
Byrne, 395 Alice St., M^ry- 

weU, 34 Judd St., Crvatdla, 
Misi H. Davb, 
39 New Town Rd., New 
Town, Tas-; N. Didkie, 36 
Colyer Ave, (coanpUte Jid* 
dr«^ plose); l.aEBery, la 
AJice SL, Saiii Soitd, Nii,W.; 
Mis. F. Low. P.M. Bag 83, 
Ktn^scvte^ ICanfpnw Umid, 
S.A.^ Mr». P. M. Opie, 95 
WaJlara Grove, NddanCr Oee- 
lonff, Vic; Mb. R. Ro^an, 
Mt, CnMby. Qld. 



Brmn Henderson and Mardi Oxoum, who witt marry on Jvne 14. Mardi is hotding BonH<t, 
Wie of Brian^s two chihuahtxas. 

Glamor wedding for 
Brian and Mardi 



«V (1 eotryj. 
f> Fit^enU, 654 



MARIE LOUISE 
('*M ARD r*) 
OZOUX will celebrate 
her nineteenth birthday 
on June 12* Two days 
later she wiH st*p mto 
the spotlight of one ol 
the biggest and most 
glamorous showhusness 
weddings ever seen in 
Australia; .she walks 
down the aiale of Scots 
J Kirk, Mosmao, N,S*W., 



tn mairy 34-year-old 
TV idol Brian Hender- 
son. 

The ceremony and the 
ftt;cption, to be held at 
Amory, Ashfieldt will have 
nationwide Press, rsdio, and 
TV coverage. 

Even a professipnal per* 
formet wDutd be a iittln! 
□ervoifs about Lh<! piiblkJty 
and facinf^ the LhoussLrd.^ of 
lans whp are expected to 
mm up to see rheir hero 
in*iTrkd. 

How does SHE feel about 
it? 



<lon*l really know at 
the moment- I ani uol let- 
ting myself think Etbout it," 
she said. 

"1 shall probably be so 
excited I won^i feel anylhing, 
And^ anywa,yT 1 wiW hstve 
Brian ai my jijde and he 
win lake care of rnt?. 

"My life hai been such a 
whirlwind lately that it 
wa.iin't until I had my first 
fitting for my weddinjj gt>wn 
last \ieek that it »uddtnly 
hit me — 1 ani being 
married!'^ 

Mardi*^ frock and those of 
her four brid^nmiaids will be 
empiru-siyle. Hert will be 



in akncoct iace; bcr atten- 
dants will wear pcau d^ joje. 

Brian describes Mardi iS 
* a very mature^ sensible, and 
practical girl who docstk't 
wear much makc-im but 
alwuys looks beautifttt'* She 
worked as a manicurist in a 
Sydney salon. 

Mardi and Brian will 
honeymoon at Thrcdbo, in 
the N S.W. Alps. 

''Wc are both good water- 
skicr^''* Mardi said. "Brian 
has tritd the snow only once 
^ad he teLb he wi^'t 
very good. But we arc both 
very keen to team." 




Page It 



National Library of Australia http://nla.gov.au/nla.news-page4882697 



w 

i 


Louise 


%. 


Hunter^ 



* Although fitn-aamni oad iHrtiofi an niW^i attd^ ktttn wrff noi he 
«Bnimd mnittr ™tl nomt end ^ddnm of 9*nder arw gwwr <n d gttarorftit 



>i rfote witA teacher? 

"QOtJLD you pleiic tell me if 
icachrrs arc illnwed to taie 
[Hil flttdentM, as ihrTr is nice 16- 
yuj-^ld nuik iradicf at our sdiooL 
Ht tslt*! to nu? a< lunch^tim* 
M.d doesn't treat mc like a studtjit. 
I ga to Ihr. IdoiI dant^ and he is 
ihert cicK w«k wilh the sajnt 
gipl^ but he alw-avs ipeaks to rtie. 
One day t ^ould love to go oui 
i^itli llim. Could you filea^e lell uic 
how to go iihout getting him Ui- 
ask Tne, without htm thinking I 
am chasing him?'* 

*TeaiJier'3 Pet," Vk. 

If you do anything, he wijl know 
you are chasing hiivi. I dan'i know 
if there is an actual mJc again^i 
teachers having da to with pupik 



— bat Fm quite sure it's frciwned 
upon and "not the done thinjf,*' 
li^s also almoj§t certain that he ^^Hll 
not a*t you out and there h no 
coTr«ci wiiy you could get Kim to. 
Anyway, he already has a regTiJaf 
gii Ifi ictid- l^eave him alone* 

Princely dream 

*'T AM a l6-year^old girl, and my 
one analttijoa in life is to 
mtci asid go out with Prinee 
Charles. When he was in Eitgland 
I knew I could never see him ^ but 
now that he is here in Australia I 
liavc a flicker nf hope. Hav* you 
any idea of how J ean achieve my 
ambition?'* 

"Ambitious;' Vic. 

None at all. He'll just have to 
remain your dream prince. 




2 fRESH'Srwn" Weeks later 




^NHO■D HftVe IHOUfiHT I D 
L 6E DftNClNG CHgEK TO 
CHEEK TWO WEEKS ftGO. 
WHO'D HAVE THOUGHT 

I'D BE DftNCtN& 

MUST KEEP USING 

FRESH-START! 




FRESH-START 

by Pond's 

2 OZ. STAND-UP TUBE 8St 



SPECIAL TRIAL OFFER 

pEeau ruih me i getisroMi, ?lze tube of Fnssh-Start 
EnciDftfd 20c. lo eovef pasEKgit «nd hsndUng 



NMME_ 

WE — 



MmW Ed] "Pflttll'l ?rilti-$t«rl'', 

P.O. e^i m. South TiTTi. VlctpH*. 



Kissing boys 

"J AM 14, And the «iiiar 

a dante I wits darxjj)* 
hoy of about J9 or 20 Ifc ^ 
holding me very ctosr i * 
thcD tried to kiss tr, bm 
wouldn't Jet him* I o.dn't U 
hls. name or iuythiufi jbflyi 
Should I have lei hi. , km ^ 
and !ihnuld you let a 1, ly kin i, 
on 3 Brst date?*^ 
"paneer " N-S.W. 
Von wcj c right ntJi u» \tn j 
boy at ih£ dance kiss ^nu^ 
a rule II is a good 
lei a boy start kis.Mi . ,, 
you b'lr^w him bctt'.-i Uiiin 
would on ;i hrst dau Wm^^ 
Uiis fannot be a har i aj^i fj^ 
ml*! — a kiss is often, ^nd ibj 
be, quite f^pOQtancou*. ' ihint 
that 14 is a bit you ,^ fj^ || 
kissing game^ especial' v with 
oldie of 20. 

Seeiciirg attention 

"J[ AM 14, 1 still go I .. Krim\.{ 

boy I like goes ! ■ tbr 
school, lie is in third yt^r. 1 cka 
know where he liveij, biii I hti 
lair idea. He ^^ometinirs |wkj 
my frieud. Hqw can 1 mdEe b 
took at me? I am aha i lamsttd 
Jiorscs/' 

^'Hdp;- W.A. 
If you ride a hor?; 
I'm sure he will Iwjk a 
Serious] V though, leavr lilm nifls 
and concentrate on S( Ij tuii] i- 
makes the first move, 

In despair at 16 



"I 



AM nearly 16 and m p 
dc:>paij. I have wvctsiI p 
lems. First, T am not jJ^oiA'd tfi 
out anywherr with art ^ our nnh 
one of my parents canits too. 

gn to the picturf!^ m dmi 
I which I seldom doi I \asi 
sit with my parenCt, Si^ccnid, ti 
not allowed to^ go tin -tut M 
dnnces because my p.i "[m ata 
allowed in and because xhey 
1 am loo young, TIi-') gh't a 
anything [ a^k lor^ bui doo'l uniji 
stand that all I want M kxst 
go ou( with gjrlfricrd?. Im v 
bored because I am th-" uufy dnl. 
they have. Other girls mik ab-mi 
me. 1 have tried lo i^-'rHjait 
paremls." 

*Too Voung," Qld. 
While it is n^iuu^' v^^.. 
pji rents to want lo proi ci >m Jiti 
light diat they are vt ry car<! " 
about where you are iinl wbflwi^ 
Lhey do iseem co he ■ little 
anncioui 1 think yon shcHiiit 
ill lowed to go to the 51 mTjI diii« 
at least, and perhaps '-^M meIu^ 
girlfriend oicaaionallv Cod'^' 
you begin by hringini; frw fcffrjs; 
home and showing \ pali?fl 
how you condurl yDur^3vB?Jfe» 
should lead to more fre^ ikin. 
vou pointed out tbas tiiert ^ 
t(?acher5 chaperoning ool dansi 
and sngjjestcd that yi-ar 
could pkk you up «pe 

r<=Uiive to talis it OV'tfi Wr-tllt 
.mother? 

Chi/I up! 

"J AM an l8-yeaf-old har M 
assistant. My only f>nibk^* 
shyness caused by the l.» 1 thsi ^1 
chin Teccd^s Nlighlty. 1 bn* 
b hardly anyitung to ^^"'^ 
as other people have rt 1! 
Howo'cr, I cannot uvrrLWiif ui 
feeling &f inferioriiv I h '^f *' 
girl* arte concerned, t an fU^^I 
iufgeiy or eserci-ies do ^Jivtbni*'' 
rectify this? Am I obtui' il ^ 
up with it all my Ul^^' 
'*Gloomy»^ S*A. 
As you say, it ia hardlv -^^f^. 
to worry about— and I je^l 
if you trj" to develop all ^'''^^ ^ 
points and become an mw"*^ 
and iijterestfd dotnpgiiiiuii it 
biHome rompletely uiUTi]p>"*|^ 
T don' I tliink csterciie* ^'^ult' I 
at all, but do ask either yJLij'P^ 
doetof «r tht AuAtrali^n Mtjii'' 



Association us rpccmunttia 
specialist who would i^i^^^^ 
mfiiter with you> 

TiCE ADSTRAUAtd WdMEn's WeiElttT - ]titK 1 
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JUTTERICK 



PATTERNS 




3471 




3471. — Lov«ty 6tewi 4nd coal* en»inbl« for doy of 
eyening. Both qff pnncess-ieamcA and scmi-HttiMf. 
Sixe* 31, 3Z, H btis»" P"*" 7/^ or 70 centi 

3380,— fiirf's pnncess-sicciined coot dress vifh tbrec- 
quorler-lengrh ilecvei, de^tichafafe contr&sl^ cottor 
and cyfff. Sii« 4 te 12 (23, 24, 26. JOiiu 
cbeit^ Price S/- 50 ce^^t includrs |wsl(Fge, 

3230. — Girf't ilceveieis A-liiw drtss witli crntre- 
Irenr pltat omd blo^iK, front buttoned witti Itnniida 
collor oitd (nng, full, cuffed lleeiref. Sriea 2 tn 
{21, 22, 23, 235. 24. 2Stn. ch«!t). Price 5/- ur 50 
cenf^s includes postage. 

3S50. — Shin-skirt«d drcti with bloused bodice, shal' 
I Civ nfickiine, shorl- rag Eon sleeves in front, kimono 
fit back, Bnd lemi- lilted, lined jo^kcl- vtth three- 
quarter- length raglan sfeeves in Front, kimono at 
back. Sizes 32, 34^ 36, 1^, 4^, 42. 44in. bust. Price 
6/6 or 65 centi rnclifdcs. puitu^e, 

3227. — Easy-to make bufran-Ffont dfM* with 0 
myriDd oi use*. Pottern provides street- length *ith 
three -quurttr^ length %Usfes or mid^knee lengtK 
wlhflur ikeve?. Siite* 31. 32, 34, 36, 3»in. bust, 
Hce 6/- or 6Q cenh includei poftogc. 




5761 ^jtj^^ Iwltless dress *itli long, slim ileeve*, rounded i<|uuic 
hiw tnm. Site* 32, 14, 36, 3«ia. bust. Price 6/6 or 65 



•urraiat patteims mi availaiu at leading stoies 



Ur4 a„f„ ortd p«tol f»N hir PATTIIN UtVfCE, P.O. BOX 4. C»0¥DON, N S W. 

f.O. *0J( 11-004, lfl*rrrs., S.I.*J *£ SUK TO SIATl SHE. 





OlSIGM 





















mm 



AMNORAKE 

THE 

MAGiCiAN 



MANDRAKE has walked inro a 
trap. The Cabra osks how he 
wants to die. Mandrake mshts 
that he want! to see the Cobra's 
face first. KOW READ ON . 





WE FItJAL aAH[WS£& 7C 
-e^—JUPSf Trig 



.r^r^ / ER-SeV^iZAL ' I WILL 
UWW-)/ YEAR5 ARE / WOT 
^-^\ PEOyfaECr- WAIT, 
' TO REeulLO \ DOCTOe. 




CEVEN6E PC^ we EVER M£T, 
MANi?IWitei W£ HAVE WET, 
THE TIME HA& COWE ' 




THIS WEEK'S CROSSWORD 

ACRC^ 

1 . To start Diie of dicir cApitnJ Is needed 

S. l^c iHrat of iJys fuiwiu Swiss maihc^ 
nuUkian finallr bruJci a rule (5). 

9. SmaU iwu-handled Da^ib (7}, 
H. A lEUalng otct (7). 
n. Agm fibre (5). 

13. To h^ve ehcnt you must be an uncle 

or VI aunt (6). 
15, Ale bar {aoai^., 6). 
18. MrtholDgical silvan being (5). 
20 H rte brings a durge aftainst wmefHic, 

Qifwily with a ctunc 

22. rm virttious; €m. the cemivy (7). 

23 H Htinter^f burling weapon (S).p 

24, CovcTTDgi of com- 
muoJoo table {\\\ , 




Sobdt^n wiil be published neut week. 
DOWN 



|mlil|fl|^%|B| 

|EI|[B^i;i^!a|l!5llBti^ 

^ n a id m » a 
^[zjiim^iiiyipsss 



Soludon of JaAi week'i 



2, OeJivcrance ^7). 

} . European tap'ital, bwtic laf 
famvtu faaiiiaEL hou^tci (5). 

^. Respmnds _ to a stiniulu.% 
abonit diviuooii nf a pUy 

5. Head* (5J, 

S. Th* could bi: a punterV 



ar«' men lo mourn 



Tf^M UN WpMrf/s We*J£lv -June 1. 



10^ Tbn ij a difficnlt question 

(5)i 

14. Mstake or miitalie (5). 

16 Entreat (7). 

17. P£ant with bulbous, itiH^* 
^elliaijt punRent - tutini^ 

t9, Laii^uaKe of a raiat mhablt- 
inc S. India and Cerloa (5). 

21 Take a beretic u coaipany 
hMiuK a ^hjltpplne liRkter 
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Treat your family to their favourites from 
ARNOTTS WONDERLAND OF TASTE 

There's such a tempting choice. 
Chocolate Mini Slice, Chocolate Monte, 
Chocolate Tee Vee Snacks, Chocolate Whciitose, 
Chocolate Honey Bars, ChocoiaLe Marshmallowi 

Chocolate Coconut Rough. 




CHOCOLATI 

Monte 

Mint ^&jir9 
Slice 



(plus IS^puL^e Hflotit) 



T/iero is no SubstUutv for Quality 



13 



iscuits 



knacks 



coco\ljt| 

ROUGH 

POUND 'VfT'' 
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f This booklet tells yoi 
all ^M9a\ vegetables, from 
A to Z. It contains advice 
on selecting, preparing, and 
cooking vegetables so their 
full, Irue flavor is retained. 
If a wide variety of 
recii 2S for interesting and /- 
appetising vegetable dishes 
ineluding some that are^ 
classic, some new and^ 
unuEial, and some old* 
established family favorites, 



FROM OUR 

LA HOWARD 

TEST KITCHEN 



Thi AiHtralign Wimien'} Weekly — June 



IS WEMY 
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How ia e<»ok vegetables 

• It's easy to cook vegetables to periection. 
You might like to try French or Chinese methods* 



fnO cover or not to eover vegetables 
A when cooking them on top of 
the stove is a qntstion often debated. 
Andj as with most fornix of cookery, 
evcn'one has a favorite method. 

But uperU ifrrcF on the following: 

fti poiiihlt, !H> (hey »T?. crisp, full of flavor, 
and rKOi'm much of ihcir vitamin cotulent. 

• As w*tfT a* possible should be 

uied, f<^ the food U ret:ui>ed in ihe 

vcgctiblti, no I In the cooking wat^r. {And 
don't dJi&ardi &ny cooJcioR wBitFr that re- 
tiuins; a.dd it to the liquid to be used for 
wups^ Stewn^ ^uc@, etc.) 

We recofnmeTid ihi% way to cook gfeen 
t-Ei^Uhlcd; 

Put ifiboul Tin. of boiling water into pot, 
bfiui; it to th^ boil a^aiii; add iovnti lak. 
Put, veget^bli!:i into pot gradually 50 w^ter 
docf not £0 ofT iKiil. GovcT tiKhUv, cgok 
mt quickly possible. 

To huten cookinK time, make iture leafy 
VfigetaJ>les. xut:h cshhA^c, nre ihredded 
or torn into imali piecci beforehand. 

The boilinitr method above CAn a!so be 



used for alfiic^t any cAhct vcReiable: car- 
roia* potaioci* elt., will proJsiabiy need 4 
lilttc nioii: water: but tJiey ihould be hurctv 
covered- 
Some coqki believe ffreen vCRetablti 
ihoiild nevtr be cooked in a covered pot 
becj^use tbU epoiU Lhe bright frew\ color. 
But it i» morif often tnercookVuK whirh 
ipoih color. 

Qverconkiug li otic of Ehe worn fjiulti 
in veReuihlc {:ooktry. As well deitroy- 
ins flavor a.nd vitamin content, it will turn 
^reen vefjetablti un^M tractive f^rey color, 
v^ill take all the hiiffht color from yellow 
ve^eiablei, and muke white vefjetibles grey 
and watery. 

Another m^tiitjd o£ cooitinK green veae- 
tables is bulter-steamingj whirh S^vtt a 
good frrjh-vegetnblc t^ilc- 

iliitlcr-sCevmin^ 

This It generally usedi for ^etn vegf^- 
Iftblei, but young carroti, finely jliccd, 
and niAny other young^ vepetaib^es can nUo 
be cooked in ihk way. Tt't a Rood way^ 
too, of cooking the green top* of v^jretabEei, 
autth flfl turnipn, Cooklaif time li shorii 
B.nd a high perct?ntanr of vitamin cotiieni 
\& retained. 



Artkbolei % 

AsfHirogiit 3 

Scans 4 

Burmt « . , H 4 

Rroccoli 4 

irusKh Sprouts 4 

Cabbose — 5 

Corrofs £j 6 

Coulifbimr 6,7 

Celery 7 



INDEX 

Chokim .X < . . . . 7 

Cycumbqi . _ , 7 

Kole I 

Kohlrabi 8 

Leeks 8 

Lettuce 8 

Morrowi , . , . , » - . . 9 

MoshrHmi * . . ^ , 9 

Okra ^ 9 

Onions 9 

Ponmiipt s K ^ ... . ^0 



Hat 10 

Peppers , 10 

Pomroei 11,12,13 

Pumpkin .% - , 13 

Seosoningi ■ 1^ 

Spinach ^ . * - 14 

Squitsh 14 

Sweet PotvtoAi ....... 14 

TonK)to«$ TS 

Tiirmpi 15 

Zuccfiini ........ • Ifr 



?ofte 2— VEGETABLE COOKERY 



Watli vegetahlcj well; discard any old 
»nd discolored leaver. Drain in colon der a 
iirw minutes. The water cliniEring to leavnn 
vi green vegetable! ihould provide aofTicii^ni 
moislurc for cooking; for other lypes, you 
will need to add n little itock or w^tcr. 

Place, vesfctablcl in wide htAvy IJait 
(electric frypan if ideal] add butter (alxjut 
1 1 to '^ox.j aiid the e^tm Lii)uid, if necca^ 
sary. Covcr^ cook until vcj^etablej arc 
juti wilted; 3atM]>n to tajte, 

Fren«li met hod 

VegetabUi prepared and cooked in 
Eidvancc tend to lose their fresh, jiut^cooked 
coior and flavor %tfhen left to ftand for 
any time aod then reheated. 

Btit I he Frtiich have a way of "refresh- 
ing" veiffetablei when cooked which keeps 
the brijfht color in carrots and the freah- 
nes3 in green ve^clabl«;i. It's called 
the refrcshtnjf for rafraichc) meihtid. 
Here's what vou do: 

P repel re a.nd cook vegetables in usual 
way. A* ioon a* they are cooked^ remove 
from heal. Im media trly dr^iin in colander 
iiid let fresh ft\]i\ y^ater run uvct thctn 
until they pre quite cold. Then return to 
«iuce|jaiK cover witli co^d water. Thty 
can then stand, fresh And cdloTful, far 
several hour*, ready to be pc heated. 

To reheat, pour off cold water^ put vege- 
tables back on lUivej, pour on boiling water 
and tiinmcr a lew minuter until beat&d 
through; seswjn again, it tiecessary-. 

Thii ''refrcjhinp^" method seafii the color 
in vegetables. But if they have be«n over- 
rooked ?nd thus loit their color^ tJo amount 
of refreshing will restore it. 

Vegetables are <:ooked quicklv — and 
verv often cut in small pieces for rapid 
CDO iking — so ihey are itill tctider but 
crisp, atid ihc full 5food color aj well as 
nutriment is maintain^. 

For Chinese the mosi popular way of 
cookini; vegetables is itir^frying. Although 




Pleaie Note: Level fpcxm mcan]:^ 
merits and the ^Kt-Uquid-omice 
mGndarc are luefl in our recipes. 



the Chinese do ocL'^ionallv boil veget:i: - 

they believe this Wtdlefri method iraii ri 

the vcpielable's flavor and vitamia coi rij 

to the cQoki^H -water; and thcy*m am , cd 

that Austmlians mually tlirow tnjc us 

cooking; water instead uf putting it to •: kJ 
use in loups. flewi, etc. 

\'e^ctiblej fuch as cauliflower and ^-.i r, 

are cut into small pieces and (jar-bjjiJ, ] 

minute before bcini; itir-fried. Cab :r, 

celery are cut, pm imo colander, ic2 'M 

with boiling water |just pour the bo ni; 
water ovcr3» then riiiicd wkh c^ld w.,:l't 
bfforc fiir-ir],"ing. 

How to sElr-fry: TIeat p&u^ oil - 
not too n-mch^ just enough to cover ba§r of 
pae> 4 2 tablespoons should be jfulTirirf 
let oil get hot before adding ifCgctii t 
(Tfie hot Djl ieaJs in vegetable juice!. J v ' 3 
vegctableti^ cut in small piece*; siii 1 - 
utantly about 1 minute 10 all vej^etabln! n 
coated with oiL 

For ves*ub1es which are rather Ihit k - 
luch as beairst cut in chmiki, add a li 'r 
stock 10 the a^n, cover and cook 3 mini:: 
They will ^team ^ud be a delightful \i,t>-u 
color. Then uncover and comiuue : r 
frying until done. 

Cbiiie.se cabbaj^ei Shr«d cabbage, <^ 
pare ai directed above; put into hc;^ ti 
oil. Atir 1 minute. Add about 1 icaiTn n 
sali^ i to i cup water | depending on i r 
of cal)bA¥(c); cook, stirring, 3 to 4 eiiiIlj: : 

Chinese tpEnat^: Reniovi; white vt.: 1^ . 
from spinach, but do not cut leaver, i .jr 
theni whole into heated oil, add I teaiv- t= 
lali. Cook, stirrijLS[. 3 lo 4 minutei 

The Austf^lian Women's Weekly — hta. I, & 



National Library of Australia 



http://nla.gov.au/nla.news-page4882702 




• Two types of artichokes, asparagus, 
and aubergines (also called eggplant). 



AflTICHOKE: 

There are fwo typci 
. j,,Tifhi3ke» — the jermalem and tht 
Many people consider the globe 
*it!i>xikr be I he most dtilic^trlv flavored 
md TfUtJtd of aJl vcgrtablcs, 
CW«c Artichokea: Wash *rtk hok«, thtn 
i^'^ b3tit. Rdmove any aid 
ijutiiijc IfAvei, shorttn the tips with ^ij- 
itifi, rEiingc itiiff Urcjc Hucepan of hoU.- 
iflg iiVid water; add juict of ^ lunoa» 
fprtf. cwk 30 to 40 mijiutes, accord- 
injf to Artichokei arc cookfd when 

kivtf ■ iJT^p away e^jty when pulled gently. 
|>riifi .veil, place en individual nerving 
diihc! -^rrvc WLth bo^^l of melted butter, 
i^ith J II II r of Icinon and lalt and pepper 

Bath dinrr puJb the lcav*e5T dips 
tavern i:i ^cflted butter, and eat» fleshy end. 
Jeue^e ceniraJ hairy "choJte/' when 

Artii ti->fc;cfl cooked in tfaij wisy cnn oJio 
hE icmd cold, with a vkuiietette siuce. 

Jeni!:zi!ein Artichokes; Ii not really an 
^chu^ir hut a mFjnber of sunflower 
iis^. Doca not look or taste like the 
tJobc a ni choke, but res«mhlc! a knotty 
pouiD. Hill 3L Kweel nutty fls^vor. 

Thf iiibefi are irnalj and irregular in 
idffs ijid shape. Scrub them well, soak in 
j|tjiit]> sailed fro Id water 30 miimtcA, then 
dtain ►ImJ rime well Cover with cold 
lulled Jter^ cook 20 lo 30 minuted until 
CEuder, if pending on size. 

ScmfE 1 ooki prefer to p«el the artidiaket 
bclflfe ''ooking; small, sbarp-pi^inted knife 
ihould r< nsed for lhi«. 

Hawnrt, it ii muiih easicT to ptel the 
ikki t'\'' after cooking. They now 
r^y be used in a VnrJety of ways^ or 
Ihcy 1 be lerved topped ^ftith butter/ 

( REAMED ARTICHOKES 
One ;iJid a half pornidf jenualem arti- 

dwke, i^ilted water^ tox. butter^ salt and 

pcpptT. i cup cream. 
Peel i^ftirrhokei, cut into olive sbapo, 

Drdp In:-) pan of cold suited water *o they 

ifill ikGt discolor. Bring water to boil, coot 
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artichakei 15 miautcs. Dmn, turn itiLo 
greflud ovetiprfMof dish. Dot with butter, 
sprinkle with salt ^nd pepper, pour ail 
cream. Cover, bake in hot oven 20 
Tftinwies. 

PUREE OF ARTICHOKES i 
Twi) pounds jeru$alcm artieliobcs, boU- 
in^ salto] watct^ 2oflL butkx, | cup creun, 
salt ami pepper^ 

Scrub artichokes, cook in boiling salted 
witter until tender. Dmin. peel, and ruh 
through sieve. Whip until smngth with 
the warmfd creatii ^nd butter. Season eo 
taste with salt and pepper. Serve at 
once. 

* * * 

ASPARAGUS: Cut off touKh ends 

of aipiiragus, Ecrape spean a few iiiches 
up from end. Sland m deep, laU sauce- 
pan (lop of double boiler or a bilty-caii 
art su]tab]e), and add boiling salted water 
to jrnnic lialf way up spears. Cover tightly, 
bring to boil, simmer until asparagus li 
lender (about 20 minutes, aUhou£[h very 
young tender asparagus will take only IQ 
to 15 minutfs). Dnun asparagus well. 
Serve with meUed butter or as given 
below. 

ASPARAGUS WITH TOMATO SAUCE 
One to one and a half poimds asparaffus^ 
f cup maronna^e, 1 teaspoaa lemon juice, 
salt and yeppcr, 1 (omato {peeled and 
very finely diopped), 1 tablespoon fiiiely 
chopped paniey^ 

C'otik asparagus as directed. Place on 
hot seTi,'in& diih; keep warm. Combine 
mayonnaise, lemon juice^ salt and pepper 
in lop of double boiler, heat gently over 
hot water. Stir in tomato, cook further 5 
mjjiuie^. Spoon over asparagus; sprinkle 
with parsley. 

ASPARAGUS IN SOUR CREAM 
One and a half pounds eooked asparagut, 
salt and pepper, 1 cup Mur cream,^ 1 cup 
soft white breadcrumbs mia«J with JJ 
tablespoons melted butter. 

Place cooked as.|>ara|i^s in greased oven- 
prnof dLsh, Sprinkle with sail and pepper, 
milt lightly with sour cream. Top with 
crumbs and butter, b^e in nsoderatc oven 
uniul crumbs are golden tirown. 



BAKED ASPARAGUS WITH CHEESE 
One pound cooked aapa^afus^ butler, 
ienioa juice^ \\h. igruyere ciicese (sliced), 
i;rat«l parincsan cheese. 

Arrange layer of asparagus^ in bottom of 
grrjtsed ovenproof difh- Dot with butler r 
sprinkle with lemOn juice. Cover Asp&TA^^ 
with slices of cheese, sprinkle with a littlt^ 
parTUPBan chccie, Cc^nttnue in thiJj manner 
uTiiil all ini^irtdicnti ate used, etidins with 
layer ol cheese and sprinkling of parmesan. 
Sprinkle with melted butler. Bake in 
niodemtely hot oven until cheese is 
melted and bubbling (about 10 minutes} - 

ASPARAGUS POLONAISE 
Obie pound cooked asparagus, I cup 
fine breaderutkibs, 5 tablespoons butter, I 
hard-boiled ej^g [sieved )f chopped paxsler- 
Melt l»uiter in saucepan, add crumbs, 
saute until lightly browned. Sprinkle 
crumbs over the bot^ freshly cooked aspara- 
gus, then sprinkle with sieved egg and 
chopped parsley. 



AUBERGINE: Also known as egg* 

pkmt. To prepare for tOoking, limply wipe 
widi damp cloth and remove stem and 
aiiyx. Can be peeled or left un peeled. 
Aubergine is a wafery vegetable; if cut into 
thick slices, salted^ and covered with pJate 
with weight on top, some of the cmcc*! 
mraisture wUl drain away. 

When frying auber^ne, do not cover 
pan — the slices should be crirp. 

Cut unpeeled aubergines crosswise in 
thin slices. Coat Ughtly with itasoticd 
flour^ fry hot butter until pale golden 
hrown. Serve piping hot aA vegetable 
accompaniment with meat, fish, etc. 

AL BERGINE WITH MUSHROOMS 
Two aubergines, saJt and pepper. 2 tabJe- 
Epoons oil, 2 onions (sliced 3 tablctpoons 
butter, U tablespoons flour, f cup milk, 
1 tablespoons grated cheese (prefesably 
mijcture of panncsan and gruyere)^ | cup 
cream, 1 teaspoon drf omstatd^ 6 rnmli- 
rodns (sliced! ■ 

Cut aubergines in halves, make a few 
incisions in pi.^p with sharp knife. Sprinkle 
wdl with salt, let stand i hour. Drain out 
water and saltj dry thoroughly. Dust cut 




€LOBE ARTICHOKES 

surfaces lightly wiih flour. Heat oil in 
frying pan, |>ut In iubergines, cut side down. 
Cook slowly 10 mirmtct on each side. Mdt 
a little of the butter, add onions, cook 
slowly until soft. Then melt another 
iahlespoon of butter In a saucepan, stir in 
flour, salt and pepper. Cook 2 or_ 3 
minutes, then add milk, stir until boiling. 
Add 1 tabltipoon grated ciicese, 1 table* 
spoon cream, and the mustard. Stir m 
onions and mushrooms (previously sauteed 
in a little ejctra butter]. Scoop out pulp 
from fried aubergines, chop roughly. Add 
to mlxlute,^ fill into aubergine shelU. Sprinkk 
with remaining cheese, Meh remaining 
butter, pour over top. Brown under hot 
griUer; just before serving pour over 
reroaining cream, 

BAKED AUBERGINES WITH HAM 
Two aubcr^net, salt ami pepper, oil^ 3 
onions (sliced)^ tliin aticcs oC lean bam, 
gcatcd pannesan cheese^ 

Cut aubergines in halves lengthwise, cut 
out flesh J cutting it into cubes. Reserve 
shells. Sprinkle ^Tth salt and pepper. Melt 
generous amount of oil in frying pan, add 
onions, ^ook. until transparent Add 
aubergine cubes, saute 5 miiuites. Return 
aubergine and onions to shells, cover with 
thin sliced of ham. Sprinkle with grated 
parmesan cheese, bake in mtwlerate oven 
about 15 minutes, 

AUBERGINE AND ONIONS 
One large aubergiite, 2 onions, I idwt 
garlic (finely chopped), | cup oil, salt 
and pepper, elioppcd panley. 

Wash aul>er^ine. slice thinly^ peel and 
slice onioni- Heat oil in heavy frying pan. 
put in onions and Rarlic, cook senlly 5 
minutes. Then add aubergine, coofc very 
slowly IS to 20 minutes or until all vege- 
tables are very soft. Sprinkle with lalt, 
pepper, and chopped parsley. Serve ai 
once. 
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BEANS: There ar« manv varleti«i of 
thh popular vegetable — same ami Able 
only when ra i^on at vuciciua tixriEt of the 
year. But dtirtntghDut the year green 
beam i>r ffcnch biiaii&^ aa ibtry ue iomc- 
times c^led, arc generally pnicurabk. 

Bmd Beao$: Very youn^ bnNtd beam 
(frcih from ihe garden) can be ^rDoked 
whole. Bui uiualJy ihcy fbould be ihelled, 
^ fdf pcftj, and tbe podt dhctirdcd. Cook 
beam in boiling »lted water until tender 
(15 to 2D minulu). Top with buttcjr and 
jprinJcbng of finely chopped panley. 

ContiiieDral _Bean$£ Avaibblc in, Eastern 
Stiit» fftim February to March. Have 
purplr-rolorcd pod, while bean iiulde- 

SlieU hkc brOdd bearki. Cook in small 
amount pf boiling »Ued witer until tender 
(appraKimalcly 20 mlnutei). Seasoi) with 
tak and pepper, tois in button 

Another type ot Gootinental beaii» avaJl- 
able in Jajiuiry and Februftry, hai white 
podi m^urblird ti^ith pink, These arc cdoicd 
in exactly the same way, 

GiKCB. or French Beans: W^jh beaiti, 
then top and t^ii. rezEio\'e itriqiqx, VouRp; 
beam can be left v»^hoJr for cooklogj, but 
ol^der ^>cani should be sliced. Cook in 
small anuiunl of boiling salted water imiij 
ti*&dcr no to 1^ Qiinutcs). Drain wcJl, 
fieaion with ult and pepper, top with i%t 
of butter. Serve at ooce. 

Snake Beans: A\<miliih1e in eastpm Statr-s 
from JanuaiY t<> March. A lon^ slender^ 
jfiTcn-sray bean, Top and tail, cut in 
half or into Rianageablc Icsiglha, Cook in 
boiling salted water until bvely tesder 
(appti>xini4tcly 10 miiiutes). Drain^ toss 
in little butter. 

YeUow Wax or Butter Beans: Kav€ 
yrlUvw pod; available in ea^lern Statct frtnu 
JanuiLrv to Mjtreh. 

Top and tail, as for sf^^ beaiu. They 
are better if cooked whole; if sliced, are 
inclined to break up. Cook tn boiling 
salted water approximately 10 to IB 
minute]. Have a dtliijhtful freih-b»n taste, 
althouEb they Iftck the cdq;mEii <il greeo 
beans. 
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• Five types of beans available in season, 
and beetroot, broccoli, and brussels sprouts. 



BEANS WTTH CHEKSE 
One and a half pounds ^rceo beafli, } 
cup oil 1 cLtvc earllc (crushed) » \ Hualt 
OQum (chopped}^ 1 gwtitn pepper { diced 1^ 

1 cup boiliiig waier, I teaapoon salt, i 
teaspoon dried baul, + cup g rated parmesait 
cheese. 

Top, tail, and string b«ans; slice if 
desired. Heat oil and gat lie in hcfl^vy pan^ 
add oniiia and green pi^ppcr^ cook slowly 
about 3 minutes. Add beans^ water, salt, 
and baiil unuficr until beam are tender. 
Stir in half the cheae, cum into §crvinR 
dish^ sprinkle with remaining chci^se. Servr: 
ai once. 

GREEN BEAN& A LA NIGOISE 
Two mcdium^ed onions (thinly ^iecd), 

2 Urge tomatoea (peeled, ie«dcd. and 
chopped), i f^ntn pepper t sliced I bay- 
leaf i pinch sugar, sah, freshly grOuiid 
peppcrr. ^ ca|3i oil, lilb^. cooked green bcan:$^ 

SkiUc <iiuoru in the hot oil; add tomatoes, 
^cn p^ppefj bayitafp suiccar, lolt and 
pr^pper. Cook gently about 10 minutes. Add 
h«3.ns, cook until ihorDUi;hly heated. Serve 
iiomediatcly. 

GREEN BEANS PARISIENNE 

One pound (jreen beaiw. 3w- butter, 2 
tablespoDn.il water, 1 tcaspfKHi each louon 
juitt and salt^ pinch cayenoe pepper;, 1 
cup hUnehed, ahrcddcd almand^^ 1 small 
clove garlic (finely chopped). 

Top, tailf and string beans.. Place in 
saucepan with cold water to cover, hrins 
ilowJy to boLf. Mel I half the butler in 
heavy saucepan. Add the 2 tahleipoona 
water, iemon juite, sail, and cayenne. t*ut 
in beans, CvaV gentJv, stirring occasionally, 
until bcaoft are tender (aboxji 13 minutes). 
Melt remainirt]^ butter in another pan, a.dd 
almonds, brown »lowly; add l^rUc. File 
beatts on to serving dish^ pour over 
almondi, garllCi and s trail] ed butter, Serve 
at once. 

DEVILLED BE.ANS 
Thf«e tahlcapoam biitier„ I teaspoon pre- 
pared mustard^ 1 tcaitpoon Worcestershire 
sauce, freshly ground pepper, dash cayenne, 
pinch ^Itf lib, eooki^ ^Tctn beans. 

Cream bullcr, add the nejtt 5 ingredients. 
Ser^t! on the hot green beans. 

1e * ir 

BEETROOT: Scrub well Leave on lln. 
ur more ot atenu and root end. If Cut too 
near stem the bright color will leak into 
water, le^iving cooked beetroot a pisk 



inslcad of its bright oatuml cobr. Cook, 
covered, in boiling salted W3.ier to cover 
until tender when tested with fork. Small 
ypun^ heeiioot will take 30 to 40 tninutci. 
older beetroot up to IJ houn. When 
tender, drain and slip off skins^ root, snd 
sterna. 

BEEl^ROOT IN SOUR CREAM 
Three cups cubed or sliced cooked heet- 
rootj \ cup wjur cream, 1 desacrtspoon 
bottled horseradish, I teaspoon E^rated onton^ 
mit and pepper^ 1 tablespoon chopped chives 
or parstcyp 

r*ombine in top half of doubk sauce- 
pan the heelroot. sour cream, horteradisli, 
onion, sal( and pepper. Kcal gtuTly over 
hot watirr, stirring ocicajitinflUy. Sprinkle 
with chopped cbives or |jarik'y before 

HARVARD BEETS 

Two cups sliced cooked beetrooi, I -Srd 
rup sugar, 2 teaspoons tsmflour, | 4^ up 
vinci^r^ t tablespoon bmtter, 

Dr^un beetroot. reser\4ng ^ liquid 
iat use water). Combine ihc sugar and 
cornflour, stir in vinegar and liquid from 
licet root. Cook over low hent, stirring, 
until mixture is thickened and smooth. Add 
bi:;eiroot and buttery cook until hoisted 
throngh. 

* ★ * 

BROCCOLI: wash broccoli, trim off 
eiid:^ *talks aJid coarse leaves;. Cut deep 
crass in tiaac ol extra, thick tiAlki to 
rarllitate cooking. Platte in s,uicep*n with 
tmall amount cf boilinj? salted waier; boil 
until tender (about 15 miiUitcs]. Drain, 
add lali, pepper, pat of butter, and squoCKe 
of lemon juice^ Serve at oncf. 

For a dt^licjout added flavor, add i 
clove garlic to cooking water, Kemove 
garlic before wrving. 

BROC-^OLT FLDRENTINE 

Two pouudi btoccolj* botiini; lalted 
waier. 2 cloves earlic toMkiicdK A cup oil, 
sate, frcahly ground pepper. 

Trim broccoli, cofjk m boiling sailed 
water until biircly tender; drain ihorouj^hly. 
Fry garlic gently in the oil+ add broccoli^ 
and cook until lender, turning frequently. 
Add salt and pepper to ta^te. Draiin, serve 
very hoT, 

BROCCOLI WITH BLACK OLIVES 
O&e and a half tK^nnds broccoli, salted 
water;, 2 lablcspootis olive oil, 1 clove garlic 
(finely chopped salt and pepper, I cup 




black olives (stmied and chopped), 2 i 
spoons i^rated parmesaa cheese- 

Farboil broccoli about ID minuU 
small Amount of sallied waler. Heal ■ 
heavy pan, add gar tic, taute until g^ 
.Add brorroii, iraaon wtlh salt and pr 
C<3ot slowly over low beat 10 minutes 
ing El lltflf of water in which broccol 
cooked if fmn gets too dry^ Add i I 
cook Further 2 minutes. Sprinkle 
grated cheese; ser\^e at once 
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BRUSSELS SPROUTS: 



Re 



"S'l 

.ith 



any wilted outer leaves from sprouts, re 
hard end of stem; cut a frosi in b;i 
sterns to ensure even roDking. 
thoroughly. Cook in little boilinii 
water until tender (about 15 min 
Drain well, dot with buttL^t, sprinkle 
salt ai^d pepper. Serve at once. 

SFROUTS WITH CARAWAY SE: >S 

One and a half pouruli bmsseli lu, 
chicken iiotk^ U tablcspooiis huUci. 
and pepper to ta»te, 2 teaspoons car. -^^y 
seeds. 

Wash and trim sprouts as directed ^ur 

ehicken stdck to dcpdi of lin. mU> ? 'e- 

pan; hrioti; to boil, add sprouci. Retu: id 

boil, simmer 3 minutes. Then tovifr vnd 

coc^k until sprouts are just tender. Dn;. K 

necessary; add remaining ingrcdientfi rss 
lightly j serve at on^e 

SPROUTS WITH BROWN BLT :R 
One and a Mf pounds codted bi i selt 

grouts, 2^ tablcdpocms txiUer. 1 de^ri 

lemon juice, salt^ pepper. 

Drain cooked sprouts dioroughly. ^^Jt 

butts' until It begins to brown^ Ad4 i ^on 

juice, fiait and pepper, then add *-p: ab, 

toss hghtly. Serve at once. 
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• Appetising dishes made with cabbage — and red cabbage — 

carrots, cauliflower, celery, chokoes, and cucumbers* 



1 




CAi 'AGE; Remove roarit outer 
Irjvi^i f^n'i cabbag*, cut out liard core. 
Waiii ihi^roiiB^bly, cut into fLae ■hxedx. 
plocr Lit saucepan, add 1:1 ttk salt, lump 
^ bijr ^. aiuJ ique^ze of leuioci juice. Add 
ii^riin atnuujil balling waicf, let wattrj- 
,;,i!n iiii lo boLl, then »iir cabbage wcJK 
I fluil r . iJ]y» covered, until tender* 

A]u uAiivclyi put cabbage into lauct- 

pan uj h alii add baiHni; water to ctwer; 

britis rapidly aiatain to boil, boil 3 

ffljjintri then dridn. Seawti with frohly 

' Htcmitc' pepper, tot^ with knob of buUer. 

TtiiJi > ' a '^'try cri^p vtjjc table, in the 
Chme:^;: style. 

Half ;i cup of dhoppcd celery added to 
C3bfcft^H when cookinK jfivc* a new and 
dyifftiiriflly fre*h flavor. 

it * 

Bed C^abbajtc: This, unlike i?Tcen cab- 
tjlgi!^ I! nrvcr boiled in water. It nhould 
be finr:> dhivdded ot jl^rated then cGokrd 
ihrwiy v^ith butter^ vinegar^ and very small 
qviflti^ of water or a lock. It muFt be 
c^m? lightly during the gendc eooking. 

STi FFED CASBAGE LORRAINE 
Onf mcdium-siied cabbage^ \\b* onioits 
(diced; \ sm^l bead cclrTy^ J clove garlic 
I A [crukiT?, loa. butter or bacon far, { 
m piiii "-.Kik, t barleal, salt and fr^Jkly 
H {Riiind pcpthcr, IIL KitiKiKe> chopped 
11 pioley. 

I Cui Libbag^e into 4, blanch in hot water 
H 7 minL:;^.:9;; diaiu well. Cut pieces in half, 
I uran!(<r in ovenproof duh. Saute onlom 
I Did cci' ry in heated fat until golden, then 
I icM «a;lLc. »(oc1(> and bayleaf. Scaaoa well 
H with s^j^ and freshly K^^und pepper, bring; 
I m boil TirruTK^r 5 minutes. Pour over cab- 
I kite, i vr tightly, coak in slow oven about 
H t h*nir About 15 minuie* before aerv- 
■ i[l^t^ I! uumges.^ TraJiafer cabbage lo 
H K^'m^ platLetj arrauj^c sausages rounds 
I ifinr^Jtji 'iver the parsley. Serve ImEncdiately. 



SCALLOPED CABBAGE 
Obc mednnn-iizied cabbaj^e, cold lalted 
waLtCTf 4 t»blespooiu butter, \ pint while 
sauce made witb equal parts milk and 
crearOf lalt and freshly eround pepper^ 4 

tablr^pf Mirtt Unrated parm^nyi ch ^f^, 

Shred cabbage, ioak m cold jiaheid water 
SO mimutes; drain well. Melt butter in 
saucepan, add cabbage and dimmer ufitil 
ju$t tender, Place half the C4x>ked cabbage 
in casserole^ top with half the sauce. Sprinkle 
with- lalt and pepper ajid half the cheefe. 
Add remainittg c^bba^e, pnux over rcnliain- 
In^ sauce, then add mojre udt^ pepper, 
remainiiig cheese. Cook in rtHxlenite oven 
until top ia gnlden brown. Serve immedl^ 
atcly. 

CHINESE^STYLE PORK WITH 
CABBAGE 
Half cabbaec^ ilb. pork ftUet, I' tt^- 
jipnoaa soy sauce^ 1 dessertspoon sherry, 
ssoall knob green ginger, ! tablespoon oil. 
salt aod pepper, 1 cup waier,^ 

Cut meat into very thin slices; shred 
cabbage finely. Mix tog^ether loy sauc^, 
sherry, and meat. HeAt oil in p^n with 
ginger, then add meat and stir weil. When 
meat u almost cooked, add ihreddwf cab- 
S^^age, irir weiU Add salt and pepper to 
l^wtc; add water. Simmer further 5 
ininuteti. 



^HIS recipe ta an eKi^elieat method of 
cooking cabbage. U results in a 
teTider, buttery cabbage that is really 
delicious, and — a most importani poini 
— there It no odor during the Cooking. 

BUnT.RED CABBAGE 
One j^reen rahhage^ Im. salt^ 2cB^ 
sui^r, water, rind I lemon, extra, sitii 
a Eld sugar, 3ta, butter, 4 to 6 rasher^ 
bacon* 

Fry bacon In pan until cnsp^ crumble,, 
then set a^de. 

Tear cabbaj^e leaves (don't cut) into 
pieces about ^m. square. Drop into 
chilled water to ccrver, itir in salt and 



RED CABBAGE WITH APPLES 
Otie red cabbage, 1 onloiL (chopped) * 
lalt and pepper, 5 tabkipoons each vinegar 
and waterj 4 cooking apples (peeled and 
iltced)i I tablopocm iu^r, butter 
iniT^d 00 paiLfr With. Ihtl^ fldai* 

Sbred cabbage finely, pla^e iii heavy 
saucepan with the onion. Si^ai'On weU, aidd 
viucj^r and water. Govcr^ cook gently 2 
hour?, After an hour, add applet and 
augar. Juit before end of cooking tinie, 
add butter and flour mixture in small 
piet!4ti. BriniE to boil, simmer iinlil lauce 
thickens. Tranifer to deep dish for serv- 
ing. 

PICKLED RED CABBAGE 
Otic red cabbage^ salt, pcpptT^ ground 
ginKc^i spiced virwgar^ 

Choose a firm^ good-c^tbred cabbage. 
Rcnji3ve any disrolnred leaves, cut out 
tent re itaikfl- S^istk in sailed water lo cleanse 
thoray^liiy : drain. Gut Cbhbage mlu thin 
shreda afiaiiiit the leaf. Place in large 
car tbcq ware bowl in layers, sprinkhn]? salt 
betwrca layers, 

Stand 24 houri, then ihorouslily drain all 
liqtud from cabbie. Paiik into jars in 
layers^ siprinkling each Ij^yer with pepper 
and a vcry liB^ht sprttikling of ginger/ Cover 
wilh cold, spkcd vinegar, cover down, and 
ieal perlecdy airtight. 



lugar. Set aiide at lea^t 4 hours, or 
ovtmipfht in nefrigejrator. 

Just before servirrg, drain cabba^e^ put 
into deep saircepan ^ith cupi cold 
water. Add irmon rincL pinch of fUjgar, 
and 1 teaspoon of salt. Briivg rather 
quirkly to boil. Slir cabbage gendy m 
the boitmg water, then drain- Return to 
«aii£epan, cook over gentle heat five 
minutes without any additional water. 
Test for diineneis. Cabbage ihould be 
tender but idll rather £tisp. Djmin again ^ 
remove Temon rind. Put into heated serv- 
ing dish. Tc^ the chopped butter gently 
through cabbage untii melted. Sprinkle 
the crifp bacon over. Serve at once. 



Spic«d Vincgan Put into enamel auce- 
pan I quart of tnalt vinegar; add los, bla£k 
peppercarm, 1 lablflipooii grated green 
ginger, 1 tablespoon allipiee. Brin^^ to b<jil- 
Ing point, boil IC minutes, Cover, lee stand 
untii coJd. Strain btfof* naing. 

One of the mo&t popular 
root vegetables. ITieir bright color addi 
appetire appeal to niany dishes, espect^y 
when Ecrved raw In aaUds^ thdr iw«t 
fre^h taste team^ well with many fuodj^ 
including sweet diihes. Carrots are rich in 
vitaisilni and theref&re are a valuable food. 

DELICIOUS CARROTS 
SIjl Kiedmiii^ize carrots^ t apple, 2 table- 
^Mwna butter, t teuspoon salt, I (easpooa 
K;ratcd lemon Hnd, 2 tablespoons water, \ 
cup shredded cheddar c^cae, chopped 
paisley. 

S{:riib carrots, cut Into thin cross^wijse 
slices; peel and slice apple thinly. Arrange 
in alternate layer* in laucepan^ Dot «ftth 
butter, sprinkle with salt and led on rind; 
add water. Cover, cook over gentle heat 
20 tninutci or ttiitil tender. Sprtiikle with 
cheese, replace lid* steam further 5 minutes. 
Serve sprinkled with Cncly thopped 
parilcy, 

GINGERED CARROTS 
Two pounds baby Garrots^ salted water. 
2ta. butter, 1 tahLespoqii fmelT chopped 
candied fj^Ea^er or grated greeit fpngcr- 

Scrape carrots, cook in boilin^^ salted 
water until lender. Drain well, put into 
heavy fryinjf pan with butter and singer. 
Cook unlii lightly browned; ahake pan 
occa^ionallv. 

POTAGE CRECY 

One pound carrots, 1 onion, 2 tablespootLs 
butter^ saltf pcpperj pinch s^ugar, 2 pants 
chicken stock, 4 <^"P "cc, extra 1 pint 
chicken stocli, knob of butter. 

Slice carrots thinly, chop onicuL Melt 
butter in saucepan, add vefsetahles, cover, 
saute j^emly It) to 15 minutes. Season witb 
salt, pepper, and su^iar. Add the 2 pints 
chicken ittock »nd rice, simmer Z5 to 40 
minutes. Pitsh vegetables, with liquid, 
throu.^h sieve; add estra chicken stock, re- 
heat, rwirl in knub of butter. 

Coniinwed overteat 
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continued 



MARINATED CARROTS 

Tm^ poiuuk baby camott, boilimg laJted 
^i*'*^! 1 ™p wbiit wine, | cup vinq^aj, 1 
clove g;arli£, 1 b^ylc^^ sp^ig pvfley, % 
tablapoou aiivc qU, ult mod pepper. 

Scfspc c«rrotA, cook Iti boiYmg E»]ted 
water 10 minutieii; drain, Cotmbme vtidc^ 
visifgaf, CTUihcd bayleaf, parsley, 

laJt »nd pepper* Pour over rarroiij lim- 
mcr neniJ-y until tender. Add oil ai crid of 
ccKikirtg lime. Serve curtiti co)d^ wtth \htie 
crC Tiwnnade poured avta. Mice witb 
cald nieata and saLid gTeeru. 

CARROTS WITH MARSAiA 
Two poundi carn»ts^ Iol, butter^ 2qt, 
fflmrtola or »^Cet wherry, j piut water, pinilh 

Scrmpe carrotflj cut into haJvu length- 
wiiTi Put uit<i isuCEpan with buitfri co6k 
fcfitly 2 tc> 3 minutes. Pour in msnaii, 
Mmmer a mtniite or twa^ theu «dd water iLnd 
i&Jt. Cover, iLittoier 30 minutes. Drain, 
if oecwary, and icrve Lm mediately. 

MINTED CARROTS 
One pound tliced carrMSt boiling ^Itcd 
water, mjCtted butter, 1 teadjxiofi suf^ar, 
salt CO taitc, 1 doBcrtspoon Cindy cbopped 
mint leaves, 1 ipn^ of tnint- 

Pbce carroti in boUing laUed watrr^ 
cook until# tender. Dniin well^^ put into 
lerving diih. MeLt butter over l«w heat, 
add sugar, laJt, and minL Leave a. Pdui 
over carroti, garnbih with iprSg of mint. 

VldiY CARROTS 

Two pounds yoiiDfT carrots^ 2ol. butter <^ 
nibslitute, I teaspoon mg^r^ salt, pqipcr, 
wmtet, chopped panley. 

Scrape carmti and eut into slices about 
iin. thick. Put in pan with the fugar, leaison- 
ing, and butter, cover with GoJd water. 
Ci>r>k quickly until all the water hi§ evap- 
ormCed and the carrula arc lightly coated 
in butter. SprinkSt with panley, 

OVEN CARROTS 
FcMr ihaJlots (cb^ped)^ 2 tablcipociiu 
buttfrrp 12 amaU exttols^ 2 tabliespooiii 
cfaopiKd pantcYj s^lt and pepper, i cup 
cfcam. 

Mrlt butter, fry iballntf until ufL Add 
camsta, parilcy, skit and pepper, put into 
f raised cajwrole. Pour over tke cream, 
C4Jver, bake in moderate oven 45 minutn. 
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BUTTERED GRATED CARROTS 
TvtA pouJads ciurrok. I tablcspocm eil, 
i clove ffarlic f crushed)^ J teaipoon **lt, 2 
tabLespooni water^ pepper^ 2ol butter. 

Scrape carrots, j^jate into Urge saucepan 
or Frying pan. Tosa with oil, garlic, salt, 
pepper^ and water. Cover, cook oyer 
mcdiunr beat 10 to 12 minutet, itirrinsj 
occasionally. Remove from heat, add butter, 
tou lightly unti} carrtttx ain coated j fer^-e. 

CARROT SPICE CAKE 
Two e^, I cup lugar, 1 cup finely 
shredded laW carrot, } cup oil, { Cup 
finely chopped nuti, l\ cnpa plain ftourt 
pincb ialt^ 1 leaipoon einnamonf 1 tcaapoDU 
bicarboiuite of wda^ If ttvspaaas hakini? 
pcrwdnr. 

fvxthip Two ouucs cream cbecae, 2m- 
buttcr, pinch ssLltt 1 tcaiptnn vanilla, Soz. 
king sugar. 

Beat eg^a Ughilr; add su^ar,, carratp^ 
and nuts, mix wcH- ^ift flour with lalt, 
cinnamon, soda, and baking pa¥rderj add 
dry ingredient) gradually io egg mixture, 
beat until fmooth. Torn into very lightly 
grcoiied loaJ pail, beake in moderate oven 
apprOaitnateLy 45 tq 5Q minutei or until 
cake fprinfti back when tuuchcd ]jj;htly. 
Cool l-D minutes in tin. Turn out on to 
wire rack, cco\. Spread trccting over top. 

Frosting: Cream together cream cheese 
and butter until iif^ht and fluffy. Beat in 
salt and vanilta, gradually beat in iht 
sifted idni? sugar; mix until smooth. 

RAISIN-CARROT SLICES 
One pcHmd carrots, water, 5 tablespo47ns 
fu^at, juice Jtnd rind of I l^non, I devert- 
spoon butter^ 11 cups sifted sctf-raaiog flmjr^ 
1 CUS, 1 lablespoon nnlL, 1 cup raidru, catra 
sugar and cimiaiudn mixed tagetber. 

Peel carrots, cut into even pieces, Hinraer 
in water until tender. Drain, rub through 
lieve^ refum to saucepan with I table- 
ipoon of the luf^r and half tcmon rind and 
juke- Cook until lugar hai diiaolved; 
cool. Cream together butter and reniainder 
oi AUgar, lemon rind^ and Juice. Fold in 
Eiftrd fTioLir altertiately with i>eaten egg and 
milk (reserve Little for f^l^mst). Kntrad 
slightly on floured board, divide into halves. 
Roll each to about im, thickness place one 
hair on Ligbtiy grenaed baking dieet, iprcad 
with carrot mixture, iprinlle over raifiini. 




GOLt>E]V C.4RtiOTS, g^seA mth butur, ndd color siul l 
Cmot Sptce Cake in foreground ka* lar^jr ntutr tvsOnre* R£cip« at Ir 



Moialrn edges, cover with remaindcir of 
pastry. Pinch edg^i to seal, gla^ie with re- 
served egg and milk mlxti^, jpHnkle well 
with comhlaed mgar and cimujuon. Bake 
in niodenite oven 20 to 25 minutea. Serve 
cut into ilire*. 

FREKCH CARROTS WITH ONIONS 
Two tablespoons butter, 12 riny whole 
onions^ 6 young camnti, sail, pepper, pinch 
of lugar, I cup water^ finely chopped 
parsley. 

McU butter in pan, add the pcrlcd whole 
onions. Srown oniotu lightly;, tofSiing pan 
occasionally m onioni brown on all Sioefr 
Add the carrots, scraped and cut into skdaW 
pieces. Add sugar and salt and pepper to 
neaton- When rarrot* are lightly browned, 
add water. Cover, ummer gently approxi- 
mately "^0 mtnuteB^ or until vegetables are 
tender and bnuid hki reduced tn a glaze. 
Sprinkle with parsley before serving. 



CAUUFLOWER: Trim cauliJi jwti, 

removing outer grern leavei and pi^-i. {it 
cure. Make several deep cuts in cle-/ to 
(acilitaie cooking. Place in saucepan add 
boiling salted water almott to cover Auli- 
flowEr. Add teaspoon of lemoti Juir- tx 
little tnilk; thii will help keep cau!iE r>w«r 
white. Cook gtfitly 20 to 30 JfonuKi nr 
unu! lender (do not overc(hik) ; drat 

Alternatively * the cauliflower car. he 
broken into flowerets and toofced 3 
shorter time. 

CAULIFLOWER WITH ANCHOW 
BUTTER 

One frtshly cooked bead ol CB1di^^^^r, 
melted butter, 3 teaspoons an hj^rr 
paste, »ale and pepper, I (aJikspoflSi cliLHipd 
pardcy. 

Drain cauliflower well, place on bnl 
Aerving dish- GombLne renuininilr ingrt^s^nti, 
blend well, pour Ofli.'er cauliflower ; anr^ 
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B^BBI • * . concluded 

tlAULIFLOWER POLONAISE 

ultrJ wal«r« aqiinzc ot l^imi juke, 2o9C, 
bui^' I tahlespoori grated oaion, 2 to 5 
tr.v II ^ diapped parslt^y, 2 tublcspcKim 
ii' ujuIk, sail, ctaili of cayenne, ^ 
kjii! atlcd (cbappcd], pinch nuimcf^, 
li n cauURowcT, cook in bttiling sarjcd 
T*,i!;r with sCiLicczr of kinon juice :iclded^ 
■it icndpr. Drain, tr^ruf^r to a^rv- 
.[cr. keep warm. Melt btirrcr m 
.vv n. add itnion, parsJcy, cnjinljn^ lalt, 
uiii i^-srnw- Cook slowiv tin til o niod ts 
,5rf[ .[ hurttr broi™«1. Finally, add cgjis 
iirid irmcs; tnijs j^cntiy, pour Cft'tr canii- 

VULIFLOWER AH GRATIN 
I)' cautiflowrr, Nfomay Sjiucc, gfated 
lifr ft«h hrodcnuntfe, EoeJied buttcT. 

i MiiliflQWcr untit tender, drain wiilI 
^Kr>ui I cup Moroay Sauce in 
i diih, pUre diajn^ cauliflower on 
,t> 1 ihis, SpO£»n over i rup ai Mornay 
>iri, " nr more, ii ntccss^ry^ tu c<n'cr 
with gntt*d rh^ese and fine, fresh 
.Enba. Spoon over little melted 
t'oofc ra hot oven until top is 

y Sauce I Mix 2 beaten e^^if-yolks 
rihlcspoon crcaui into I pint hni 
.n][+ tiict?. Cook^ atirrini? L'onstanily, uiitiJ 
fusl ft^aches btjihuR point: tf.movc 
Jj-oiti iituir, Slir in t dMSrrtipnon butter 
iftd 1 tdblcfpooii^ finelv- rated f hfede. 
:\ULlFLOWER AMANDINE 
Cau jflowern bbutchcd siivcrtd almonds, 
hottcf reman juke, p^pcr. 

I Lauliftoivcr. draut well. Saute 
.1. Ill hot buuer, add , kmon Jiiicc, 
^■|M' rT ^:fiu[inow(?r, seaMn with fr«hlv 

* * + 

ffiLERY: Tiim heads thufoiiiifhty — 
hriu rt^ulLi, only iht lender nmer staJ^s 
ih.mh W uised. Scruh these, ptiinj^e into 
boiliiJi: water; cnok 10 miniiirfi. Then dra]t]^ 
dry, .4 lid lie tppe of ht^ads together; ecKf^k 

TJi limplc^t way til ciwk eelerjp is tn 
tilantJi It OE above, than cominiir cfiokin^ 
in b-i i ri|tf salted water until tencicr f about 
20 -i iiiun-sj . Drain, st^ni: vyifh a wdl- 
*&aip: i white latice. 

Nfi: Don'( thTQw away the disratded 
Iravr nd outer stalky — these arc a won- 
derful .iiltiitioti to the iTock or soup pat, 

Thf A ;trdian Wi>iii«n'* WoeWy— iune T, }966 



BRAISED CELERY Na. I 
Two beads cdcry, 2 lo 3*3*, bacon Jat or 
bu«esf, I sanaU carrot (iJUzed}, 2 onioot 
fslidiid:), boqquct sami, iLpprt%xmufcEf 1 
quart jtock, E^lt and pcppeir* jfiflt. extra 
butler, icnnt flour. 

Tftm, blanch relery aa directed. Dfiiin, 
tie up with itring. Melt bacon fiit or but- 
ler in aaurepaii, add onioEu and carrtjt. 
Arrange celery headsi on topi add bouquei 
Satuj, jcftsoning, stock. The liquid $haM 
jiisi cover telcrv- Bnn^ lc> boil, ihen lay 
piece of buttcmerd Rreaacproor paper direcily 
on lop of celery and co^-cr pan, Situmer 
Sendy 1 lo 1 J hours^ accordtitiE lo thick- 
ne*s of ctlcry. Tf pmferrtd, thb can be 
donf in nvmi. Lift out cetrry. remove 
itrinkJ. drain. Cut each head into 2 or :i 
piecefi. arranfie in an gvcnproof diih. Ktep 
warm. Skim cookinff liquid thoroughly, tafee 
about t pint, put into clean saucepan, 
Rfduti- by half over hiijh beat- MeU extra 
butter, ndd flour, cook *?enlly until brown, 
Add red u red Bquid, brioR to boil, stirring, 
Simmer few tiiittutes, then spoon ovtir celery. 
Seni- at one*. 

Note: TbLi is ihc classic way to braiAc 
<!etrTy; a ^limplcr meth{^>d frvllowj , . . 

BRAISED CELERY, No. 2 
Two heads celery, I cuji ciiicitefi ^Eocfe^ 
1 tablespoon butter, I aiial! onian (very 
fTiiely chnpptrd}, I tablespoon flour, pap- 
rika, mit and pepper 

IVijn and blanch celery- ai dircctedi drain 
and tie up. Place in saucepan with chicken 
Mock, cover, brinjE to boil; liinmer until 
tender. Drain, remove ittrini!, keep warm; 
rea^TV'r rooking liquid. Ffeat butter in 
Siiuccpan, add onion, ^iHe until .^oideu. 
liiend in flour, Rmdually arid cooking 
liquid. Cook, stirring, unEil misiare boils 
and thickehfr, adding little e:^Lra stock if 
fi;JMce seeuu Jco thick. Seaiun lo tajie. Spooji 
Kiuce over ccldry, iprinJdc with paprika. 
Serve i\t <]tice. 

BRALSEO CKLERY No, 3 
An eyqnctnittii vegeiable dish ii made fay 
(■ftnib>iii,i:g ditfd ar chopped relery ivilh 
r-q53ii] :iniouTiT t^f dii cd or t: hupped white 
^tilks I if ipinai b. Pbre m ^u'tepan with 
riiifkcsi ^^t i< k, Lind i tKtk tH minutis or until 
if-ncliT. 

ChLERV WITH MUSFIRilOMS 

Two head^ rciervt |lh. nmshroonrs, loz, 
butter^ I dc^crt&poon flour. \ enp cream, 
%ii\t and pep[jer, } bay leaf, slices of Jtol 
buttered itJiKit. 

Blaricli aiid trim cdery as directed. Urflin 
and cook in boilini? sailed water until 
tender. Siite muihrof.^mii, saute in melted 



butierr spjinkle with flour. Drain and dry 
celery, chop ^nd add to mushroonu. Add 
bayledf, reason! ns, and cream. Mix well, 
heat gently. Remove bay leaf; serve on hot 
buttered toajt. 

CELERY HTTH ALMONBS 
t'our curps diced celery, salt and pepper, 
3o5^ butter^ I tablespoon chopped paiilcy 
or chivis, I tablespoon ^r#ited onion^ 1 cup 
bLuii^bed» i^bopped ainiondt, I tablespoon 
dry white wine, extra 2ot butter. 

Waih Ctflcry, place ut heavy xaucepan. 
Sprinkle with salt and pepper, add 2ox. 
bultcr Cover pan tightly^ cook very 
ilowly until rclrry la tender, shading pan 
frequently. Dnrin^ cooJctngj jrpriEi&le with 
pamley and onion. When celery is cooked^ 
arrange on oval aervinj" dish. Melt citni 
byttcr in shallow pan. add aitnonds; shake 
over medium heat until brown. Then add 
!taU, psp;>er. and white winf. Cook J 
nriiriute. pour over ceSfry: serve at on re. 

CRISP CELERY SAUTE 
Two heads celery^ S tablespoon* oil or 
butter, 2 tablespooiti soy iaucc, 1 ten&poon 
£ugar, 1 tiiblcspoon cJiopped paniky. 

Trim t:s;leiy, discardini; tough outer itcmji 
and ieavpj, Cut into di^Kt^^^^l stripa alxiut 
ini, thick, iieat butler or oil in heavy 
frying pan, add celery, i.iute 5 niinutra-, idr- 
riri,^ constiuitly. Stir in soy sauce and sugar, 
rook fiirtHer 2 minuies. Sprinkle with 
chopped fiarslcy: serve ;it once. 

CELERY VICTOR 
One hcid celery, atock^ v,ell-!iicawaed 
Irtttch drr^in^, freshly ground pepper, few 
thin strips anchovy, tomaio wedges, shredded 
lcttuc«, ripe olives. 

Cit-an celery, cut head iri halves JenfTtb- 
wiie Triin off top a^d U brad ii lari?e. rut 
In half again trosswise. Place in 5aucc]mn 
with hot stock to cover, cook until lender. 
Drain well, place in shallow dJsh to cool. 
Pour ovtr ,%u/Iicient french dresfling lo 
moifitrn well Chill ihorourthly, turning 
piecci occasionally. At ur^^in^ time, arrange 
on platter on bed of ahreddtd hittute. 
Sprinkle with pepper, lay few si rip* of 
imthovy over each piece. Decorafc wtth 
tomato wcdfirs, blaek C(livt$. 

* * * 

CHOKOES: Sn.all, young cbnkoct 
can he rooked whole^ unireclcd, in bollinj; 
&a\lcd water unril tender; do ttqr oi'ercooL 
Split thenij seajon with Mh and pepper, top 
with knob of biiiicr. Bigger, older chokoei 
ilioukE be peeled, halved, or quartered, the 
s^icdft remtjvfld; cook and seaaon as tiljove. 



Or ibey am lopped with welU 
^voned wMte or parpley sauce; cheese sauce 
is aljo fiLiO± Or shnidy rook them until 
tender, drain well, nprinkir generously with 
grated cheese and put them under jsriUer 
or into Hot oven until cheese has meltedi. 

Chokocs can also im cooked tn a auKar 
lyrup for deisert. Cooked this way, ihcy 
very much resemble pears. Peel, halve» 
and remo\"e 5eedj., Put into saucepan with 
water to coyer, add few cloviSj dugar to 
taite, and juice of lemon. Cook until 
tender, then drain and chill. They cajj be 
filled into a baked pie shell and the jtuce, 
thickeqed with liltle arrowroot, poured over, 

Choko« for dessert can also be cooked 
in pineapple juice with squce^ of lemon 
added. 

* * ★ 

CUCUMBERS: Although generally 
used as a salad vegetable, curumlsers are 
excclhsnl when cotfked and seived hot. 
CREAMED CIICIT^IBERS 
Two large (jreen cueumbers, ^ pint while 
sauce (tnade with joz. each butter and 
flour and i pint milk), { cup i:^^!]!^ 
chopped parsley or cblvts, salt and pepper^ 
iialled water. 

PeeJ cucumbers^ split in 2, len.gt^iwise. 
Cut each half euctinibcr into 4 pleres^ rook 
in boiling salletl water until juat tender 
Caboul 5 minutes). Jftiat prepared sauce, 
add cream, salt, pepper, and parsley or 
chives. Fold in drained curuinbers, beat 
gently before serving. 

CUGllMflER All GRjVTTN 
Three large cticuniben, bolting sdfted 
water, I pint weU-&ea<«ned white iaue«„ 2 
tablespoons each fine breaderumbs ^d 
grated paimesan chr&e, Iqt., butter. 

Peel ruruniberiij quarter and cut into 
I in. 3>ieces. Simmer in boiline salted water 
^ minutes. 13 rain well, mix with prepared 
sauce. PJace in t^rrased n^^nproof diih, 
JDriiiJtle with combined cheese and crninbs. 
Drht with butter, bate in moderate ovun 20 
niinutei or until golden brown. 

at/TTERED CirGUMBERS 
Tlirec larjje cucumbers, boiling salted 
water, 2 table-spoons melted buttej;, salt 
aiid pepper, »queeEe of lemon juice, 2 table- 
spoons chopped pantlcy. 

Peel fuiumbf rs, quarifir (item leJigthwi5^, 
cut into lin. pieces. Simmer in boiling 
talEed water 3 minLilesj drain. Place in 
ovenproof difili containin« thr melted butler 
Sprinkle with f^ait and pepper, cover^ cook 
in moderate oven 15 to 2(1 minutes. Add 
iquetfwe of lemon juice to dish, iprintk with 
chopped parsley. Serve at Omie, 
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* Kale and kohlrabi 
mm well worth trying 
ior a new floror treat 



^MJE; ^ v<gclahlc of the cabbaftr 
family, genr-raJJy available in l^tefh 
StAt» from March to May. The leave* 
mrc rloicJv turled, prettjly vajicgated in 
Colon of gforn, whiir^ mnd mauve. 

Cut ieavei from hcftvy itrmi, waih weU. 
COD^ as For spinarh ovrr ^ntle heat, but 
a,[low tlightly longcf cooking time, DnJn, 
jseason wiLii a little grated nutinegt tup with 
butter 

K^^le rain aImo be siiitistitutf^ in Any recipe 
ihai calli for spinach, 

KALE nRUYERE 

Cdo]c kale at abov«?, drain, chop fin^!^. 
MtK I cup while wuce with i tup Rmted 
gruycrit chpew, mix in a littl^e ^fraied noi- 
ottg ti> M^A5D^. Combine with kale- Spoon 
into li.fhtly greaj«d casscroif^. Con^binr | 
cup ti.ift breadcrumbs with 2 tal)!cs(luoni 
grate<d qniycre chet*;. SpHnkle over kale, 
dot with butter. Bake in hot ov«n until 
topping k Ugbtty broM^iu^' 



KQHUlABt 

KOHLRABI: Lookj like a tumip 
:iTid liai Kiniilar tAite^ buE more dc]<t(!>at<f 
Krdln. A dually, la a inembcr nT the rabhaKc 
faitiily. Select kavet that arc p^iic Rrc<?n and 
crisp, rooU about the iikitr of medium- 
niicii onion. Trini olT Lcavei. peel iiMitS, 
ilkp. Cook iri buihng tilted water ii> iQVfr 
tiiiUl ttndcr, about 25 minutes, Drain, 
ttason with lali, pepper, melttd butter, or 
Sfiru'C with a medium white sauce. 

KOHLRABI ALT GRATIN 
Que bunch koblrabJ, boiilDg salted 
water, 1 pint we!l-seasomcd whit* lauee, 2 
tahlcipoDRf grated cheese, 2 tabitzj^noAi Soft 
white brcadcruipbst butter. 

PpcJ kokLrahi. cut into pieces. Crwjk 
in boiling salted vrAitt: until jmt tender. 
Draiti^ pl^re in Q^TnprrK}f dish. Spuon (ivi:r 
hot wliitr laucr then sprinkle with chce&c 
and crumbs. Dot with Wtter^ gla:Ee urtder 
pr^huted s,TiU^. Serve »t oaice- 



Kitchen ecwnomiesi wilh vegetables 

• EiKincimUe in ihe kitclif^n by iiHing up portidntt of 
vegetables ifaal are tuiually cliii«ardefl« Belaw are two Mess. 



Pumpknit Uon't thruw away the 
sccdi of piimpkim; cook thfm to ma^kc 
All alrm^t eoitleii fub^titute for salted 
nuta. ChooAc the seeds of a youn^ 
pumpkin; faute them in hot nil und! 
well browned. Dr^in well, sprttihir with 
girlie' salt. Or fr^' a rhjv^ of ga.rlic 
with the bcedin sprinkle ihein wiih 
pbiin S4lt zifter frying. 



Spinach: C«nerii!ly onty the green 
leaves ol spinach aie ct>4jkcd. But don'i 
discard die staikjt. Wash ihrm vfclL 
tut into thill slices or dice; miir with 
an eqUiil amount of rj!:lery > - cut in 
the same way — and cook ai for 
bruised celery. (See recipe, pajge 7.) 




• Leeks — and lettuce, 
which can be cooked 
ces a hot vegetable. 



T-EEKS; Cut off roou, trim green tops, 
leaving; ftboiit of green part. Peel t>IT 
out&ide layer, then maJie 2 cuti, about ^In, 
loiig^, firat one way and then the other, on 
top of leek. Thii makes it easy to rufHe 
back the tops when wuhing. [This is 
essential became all particlci of grk 
iying between leaver tnuat be removed 4 
Then place leek^ in saucepan ^ith little 
IniHnii salted water. Cover, bring to btJil, 
limmrr until tender (-I D to 50 niinuti^J . 
Drain well, aeai«n with salt jmd pepper, 
pc^ur over little melted butter, 

LEEKS VmAIGRETTE 

Cook leeks aa directed, drain and coot 
Serve with vinaifrette sauce (three parts 
oil mixed with one part vinivgar. with salt 
and p<:pper to lai6e), iprinfclt with chopped 
ptif&lcy or cJiivcs. 

9RAISED LEEKS 

Twelve leefcs, I tablespoon butter, 1 small 
doion [chopped) t 1 cup weH-fbivDred stock, 
salt awl prppci', alicea of buttered tioast* 

Wajh leek^ thurtru^hly and trim. Mdt 
buitcr in wide ihallow gaucepan, add oniun^ 
£Eiute until 6<tit and soldeu. Add leek^, 
fjQUr in »iock: add laJt and pepper. C(mT, 
lirnnier unlU leek* are juai tender. Serve 
mi ilicei of buttered toft4t. 

LEEK AND POTATO SOUP 
Two or 3 Iccka, 4 table^poom butter tr 

suhstitulc, 4 or 5 potato^, 2 pints water, 2 

teaspoons &ali^ pepper^ { cup creain, finely 

chopped parsley. 

Clean leeks, alice thinly, Gtxik gently 

in Lhc melted butter about 5 mifiutcfp or 



LKEMS 

until Kift but not brown, polajid, 
j^ice tbirdy. Add to the leeki vyith w.<:er, 
salt and proper. Qavtt and cook iti'iaJy 
30 minute*. Puree in eJectric blend er or 
with electric or rotary beater until pmiuth. 
Stir in cream, reheat gentJy. Spritlklr ach. 
4ervi!iK with a little parsley. 



LEEKS Wn'H HAM 

Su Iccks^ 6 ihce^ haEO^ loz« plain 
l&L, butter or lubstitute, { pint milkt pf 
and lalt^ 2ozl grated cheese, breadcr 
mtxcd with icrated ehe^, a titde - 
butter. 

Clc^ and trim ^ccks, took until [i^ 
wrap a iJice of hajn round each one 
place in heatproof dish. Meh buttr 
laucepjin, Remrj^-e frnm heat, add salt 
prt^pcr, itir in fli^Ur. Cuuk, stirnns 
stantly 2 i(y 'i minutes, without Ijruwr 
J]r^w a^idc from heat and ^dially it 
milk. Return to heat, slowly bring ii 
boil, stirritig all the time, and aJW. 
Stirruncr ^ minutci. Remove trom he^t 
add cheew: adjust sr.asimins. Four 
ijver leeks. Sprinkle over hrE^dcrumbt n\ 
with ^rsted cheese. Dot with extra hu 
BrDwti in hut oven or under grilh 
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LETTUCE; widely used as a Jhd 
vi-{^^ti(bJt, li tiLfoe ran ^in** be ■ cook'? i tc^ 
lerve as a irrccn vegetable. Rem<ave v. .\lifd 
leaves, wa?h lettuce under running ^..trr 
Cut beads into quarters. Put into iaur-;ian 
with A Ultle rhicki^fi stijek (about 2 ! 
Bpuuns for each mcdiLiEn-Bize lettuce). Li >fr. 
roi>k gently until tender, aUitit 5 i l£l 
minutes. Drain, scaion with salt and p«; per, 
pour over a littlii melted butter. 
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• Morrow as a family 
dkh, and how to cook 
succulent mushrooniB, 



Peel ni3rro%^', tut into 
fifAf pieces, coolt in boilinf; salted vt^ler 
unVi iim tiindeT- Or ^tir^Lm gver hoilin]? 
Marrowji can abo be fiJIed with i 
mining and baked in the oven for 
y. uoniica] family rnea,!. 

s'tiPFED VEGETABLE MAKRQW 
Orf mcdhuEi'shcd vesttablc marrow, l[ 
cufrt i:fltd CDokffjd meat (minced rtr finely 
choi>>'td), ^ Curi diced cooktd vegetables. 
I tuniAto t^t^inncd and chopped) ^ I cup 
nthii' 5auce. salt, (jcpper, 1 des^trtspoun 
paisley, ^ ctip grated cKccsc and 
soft SfriTHadcrumbs mixed together, I dcs*crt- 
tipoon baLter* 

Lu? TTiarrovtr in hzilvca lengthwise, it can 
he I - 1 1 unpeeJtKi or jM'fkd rhinly. Rpmovr 
ittdj Combine meal, vcgc^abli.-*, tomalo, 
Hucr satt, iwpper, pan ley: fill into each 
01 marrow. Sprinkle tops with cnimb* 
istd dor wiih bime-r. Pliitp in bak- 

int; ^iifh with small quiintity water in 
t»tti-rn cl dlsh^ bukc in mCkdrrate ov^n 
utiiii icmler and Hlling li iif^htly brawnud 
en hj'fi. 



MUSHROOMS: Claislfied ^ a 
inn I. i rathi'f tlian a vefi^ctaljlr^ but used 
3$ ' vreetabls* thfy -TTi^ dt^lifii^iK? Twn 
kindi of mushroanis are genera I Ly availabtp 
— ^hf ruhivaicd muihrCKfin, pinfc-brown 
Lusid.-. Eif-ath and creamy- while mpptd; and 
"iht ujiiker, i^ncfally l^j^er and more qpcn- 
ca]JlH 1 fictd mushroom, %vhicb jrrowii ^ild. 

M'tahrooiTii nhould be Uifd when I Key 
tit freih. From the time (hey are picked, 
thirv E^radually lose vvriffht by dehydration. 
^h^v r nfain 75 pcrcrfiT water. 

The AuttNlliart WeitreFt's Wftlily — itjne 1, 1966 



MUSimOOMS (cidtivnted) 

Tp help fut down c^'aponitiijinf if tbey 
ane iti be kept^ store in plastic hag^ or 
Well wrapped in wax p^^rfwr, iti rcfrigeraEor. 
Ilon'r tr>- to keep them ttKJ Jong — a 
weeJf is maxinmm^ if they ai* td have any 

Before cooking, wash inuihrcMjras lijfhtly, 
D[in"t let them soak in water, because this 
dilutt's th*"ir lilavor. For iiulLivatcd m^b- 
ruums, a Mlpjn.«r with cLe^n^ dkinp L'loth h 
j^en trail y sulTicieni. 

1 ti prf|:iare, iilirt* nff dry end nf stem. 
It i?i not necessary to ptid the L:tiUi\-A{?d 
mubhroiinii, but you tnishl like to remove 
liiukef skin of field mush room before eook- 
iui^. 'I'hey caii be ilkcd^ if larj^e, or left 
whole. 

Hi" re is a simple and delicioui way eif 
rooking mushrooms. 

Prc^jarc ai di ret: led al>fJVf^. Saute m 
hca(pd btiltef until barely tender ■! about S 
minuteiiij. Add squeeze of iemi.in iuift in 
pan, with a imall floip t^f jcarllr jvery 
finely thopprdl, aomc chopped parslty, salt 
and pepper^ Cook further a moment or 
two Kkc with ^illi. 

KIDNEYS WITH MUSHROORfS 
Ofie pound veal or Iambus kidneys, \lh. 
mu^rnom^, 2 tablesp04>m butter, bsth and 
pepper, extra I tablespoon butter, t dessert' 
spoon fjour^ { cup itoi'k, 2 tablespoons dry 
sherry, [ cup cratm, buttered toast 

Slire mushrtKims. rook 30 miimtei in 
hratcd 2 tahie^poona butter. Clean and 
slice kidneya. Melt remaming butter itl 
another pan, add kidneys, brown jpmilvv 
Sprinkle with sail and pepper j add tntJsh- 
rooms. Sprinkle over flflur, stir until well 
h tended. Thru add ituck, wine, and cream, 
([jrring constantly. Gotik over low heat 
111 tuirvut^^^. Srrvr- em hr:it injttrrt-d loasi. 



• Okrcz, boiled and 
steamed, and the in- 
dispensoble oniom 



OERA: Also known Gumbo, t^dkji' 
Fin|i$ers, or Bunya Bean. AvaiEable in 
Eastern States in January and February, 
A glutinous vegetable, popyl; i in America, 
Okra 11 said to have been bfoyi^ht in slave 
boats from the Con^o to ihe West IndicSf 
thence to Ami^rica. 

Select fresh yoiin^ pods th^t crispi 
^o ihf touch aid bieak easily. Walsh^ 
remove stems catefuUy. SUcc Jin, thick^ 
or teave yqimK pods wholft. Cook in boil- 
ing sailed wafer just fo C0\'er, f5 to 20 
naimites^. or until tender. Drain, return to 
i$aLif:epan and swirl in knob of buttery season 
with laJt, pepperf squei^e of lenmn juice, 

Younjf okrj pcdp can also bt; ateamed. 
Piacr in colander aver bcilin;i^ waler Co\TSr, 
fiieam until lender. Scive hot with melted 
butter. 



ONIONS: A versatile vegetable, tbey 
adapt ihcniselve^ well to almoAt all ways of 
Cooking, Can be ulired and fried to top 
a sueruleni j?rill; baked whole wi(h ihe 
joint; boiled and servTrd with parsley sauce: 
or can tat cliopped, boiled, and added to a 
jiavory white sauce to lop turned beef. 

In the recipes belofW they are boiled ► 
bakc:d, or fried. 

HONEY-GLAZED ONION.S 
One pound xmali while onicFfu, boiling 
salted water, 2 tablcftpoou buttiEr, | cup 
honey. 

Peel oniona^ cook in boilin,^ salted water 
until it'iider (20 to 25 mitwuct). Drain well, 
Mett buitcr in aaurepan, add honey, blend 
well x^dd onions, cook ^iowlv, lumirifl 




O/VJOAS 



ONION."* AMANDrNT. 

Two ottncei buiier, I rup Ejianched 
jihreddeil almonds, 1 dessertspoon browD 
iit^att 1 clove garlic (crushed), ^It ami 
pepper^ little dry while vdav or ^tock, S 
mcdiuui'SiLEcd oniao^ 

Mtih butter, itir iii iUjEjar and aiinonds. 
Add i^urllLn Seasoning, and wine or *t(,jck. 
Put in onltni, stir until weU coated. 'J'rans- 
fer to greased casserole^ cover, bake in 
moderate oven 1 hour, sliaidng pan 
occasionally. Serve troiji caJiserole. 

FRF^NCH-FRTED ONIONS 
Sii onioni, I cup plain flniu-j 1 cup milJ(i 
1 eKj;> 4 teaspoon skit, oil for tryin^^ 

Skin umons, ilicc thinly, separate into 
rings. t*ut into l>»wl^ add the milk, let stand 
I hour. Drnjn, rejierve milk. Beat egf^ well, 
bent in reservtid milk, salt, and sifted flnur 
Dip each oiuvti nn^ into bsttter, drop into 
}](.( L"i[ .1 fvw rings 3t a time heat 
id c*il dii'f^f; nnt decrease. Fry until ??oidtn 
browN. Dr.iiri sprinkle with s.ih- 

FKE^CH OMON SOD? 
One lablBpooii butter, 2 brge oiuons, 
pinch: su^rar, 1 pint beef iitock, salt and 
pqi^per. 

Peel oniotis, stice Ihtnly. Melt butter in 
pan^ add lugax. then add the finion rings. 
Cook h^entiy. atirrnij;; occasionally until i!he 
onion* are g^'lden brown. Gradually tiir in 
(he stock, brin^f to the boiL then reduce 
heat. Covcr^ cook iu;ently 30 to 40 minutes. 
Season to taste. 

If desired, a tnasted round ol french 
breid, *f»rinkled willi grated sfruyere cheese^ 
cat I lit* pUiceff trn ic>|.i oF iJu- souji \iy indi- 
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• Parsnips, peas, green and red peppers, potatoes used 

in many interesting recipes, and economical pumpkir . 




PARSNIPS: tritn, and peel. 

Slkr, if dckrcd, or whole, CfHilt 

izt »iimJJ amoufii of .bojlinfT iiaJtcd water 
until tender {kbdut 25 Lu 30 minuter for 
whole pannipt — tlked panmipt wilj not 
Edie as lone). I^nin. ^ea^on with fait and 
pepper, pour mvw little meitjrd butler. 

Pannlp^ are al^o dt?liciom if baked around 
a roast- Peel parMiipi and cut Jn hjilvea, 
ItTiKthwbe. PIac£ in taking di^ with me^t, 
spwming tittle of hot fat from pan over 
tAzh. BaJkc about 45 mlnutci or until 
tender and browned. 

CANDIFJl PARSNIPS 
Six parsnJpi (cooked uddl almmt tender 
^ about 20 minutes !i , i ctsp brown stij^, 1 
icaspooQ saltf 4 cwp oran^* Juice, 1 lea- 
fipocHi ifiatcd otan^ rind, I ok. butter. 

Drain fparinipi airid tlict. Place in kyen 
m greased ovenproof dish, iprmklini^ cafill 
layrr with some of the iURar, $ajt^ oiansc 
juice and lind, ajid hutlbr. Bakfi in 
tni>deKi!« ovun 25 to 30 Tninutan 

PARMESAN PAIISNTPS 
See pannips, boilinf^ laited WAter. 2 
EdbleapDons butter, salt ^ml pepiptr, fitted 
parnifsan chcHEse, paprika. 

Cook panrufjA in bollirig saJEed water 
until tender. Drain^ pecl» cut in halves 
lenifthwiie. MtU buUtr in frying p&n^ add 
parsnips, saute until lightly browned, 
Sprinkk witli *alt, pepper, and j^cncroui 
amouni fii cheese. Tum^ cook imtil cheeie 
blends with butter. Place parfinips pn warm 
servins? dish, poar buiter-chccitf sauce over, 
spriflkie with (japrika. Serve at once, 

PARSNIP BALLS 

Sji parsnip*, boiling iaJted water, I 
desfiertspoon flour, I egg (beaten), salt 
and pepper, butter for tiyiat^, paisley «priffS. 

Cook parjiiupa in VmilinE? salted water 
unlil lender. Drain, remove skins, Rub 
through sieve. Stir in ftour, egs, salt and 
pepper, Furm mixture into siTiall hsBi, 
sjiiile m butter until golden briiwa. Serve 
on hot platter ^ garnisbed with panley. 

ro0i 10— VEGETAftLE COOKERY 



PEAS' Shell pesu just before cooki£ift» 
pUfie in laucep&n with nnall amount of 
boilmp; uiJted water. Add iaU, little nj^. 
and Spxi^i ol mint; cook tin til pcaa are 
tender. Cooking time will depend on age 
of pcaj^ but is utualiy from l^ to 20 
minutes. Dram, season with salt and pep- 
per; add nut of butter: serve at once, 
FRENCH-STYLE PEAS 
Tivo cups shelled peas (almut in 
the tfaeU), 6 tiny whitv onion.^ (peeled) 
or 2 m«dtumH»ed onions (peclctl and 
chopped), 6 lettuce leaves (fihrcdded), few 
parsley ^pri^a (tied togclher with eoctoci), 
^kait and pepper, pinch su^r, 1^ tabk^ 
spoons butteci, ^ cup wilier, 1 ce^spiKm 
flour. 

Melt 1 tahlespoon of the butter in ^uce- 
pan, add peai, onion*, painilty, lettuce, talt, 
sugar, and pepper. Mix toB,etheT, add 
water; cover, cook ow-er medium heat until 
all but a little of moisture e^'aporarea (15 
IQ 25 uiinutCA, depcndiiif on age of peas). 
Cream toi^cthcr remain] nf^ butter and flour 
Add to pan. shake pan with circular 
movement to mii in (do not atir — - this 
breaks the pc-a*). When liquid has 
thickened and returned to the bodj remove 
parsley and serve al once. 

PEAS CHAJ4TILLY 

Two pounds shelled peas, ^Ib, babf ear* 
rati, ] eup Water, loi. butler^ I !^prig mint, 
salt and pepper^ pincb sujtar» 2 tablespoons 
whipped cream. 

Scrape and trim carrots. Place in saucf- 
pim with the watcr^ half the huLter, the 
mint, sail, dugar. and pepper: hnnfc to 
boil, sittimer 7 to 10 minutca. Then add 
pe^ with renin inin^ butter, cook fairly 
quickly utilil vege tables are tender. Tlisre 
shoufd be only about a tablespoon of liquid 
left in the pan; if necessary, remove Lid 
and reduce by fast boiling. Remove mint^ 
add 3td4itbna1 seaioninE^ if requiredj Mir 
in wKipped oeam: tcr\-e at once, 
PEAS BONNE FEMMB 

One heart of lettuce- 3 to 41b, peas, I1<h* 
butter, 2 ra^hcEs bacon [diced jt 6 shallots 
( diced )t 1 deacrtspoon flour, 1| cups 
duckcn Or -vegetable Stoelc, bDutiUet j^arui, 
salt and pepper. 

!alired lettuce finely^ shell peas. Melt 
InUti^r in laucepan, put in diced shallots 
and bfleoii, abaJcc over heat until shallots 
arc wilted. Stir in flour^ cdoJe 2 or 3 



miniines, then add kttucr^ Poiir on sti^elf, 
brinp misrture to boil, ^dd peas, bouquet 
f^arni, s^lt and pepper. Cook i^iintly 2Q 
lo 30 minute«i stirring frcqitenlly. Remove 
bouquet ^amL 

^ it it 

PEPPERSs Sixe «i£ pepper uamilly 
indinite? how to uie it in cookinf;. Small 
FH>tnted varieiiEs (chillies] arc very hot,, 
Like garlic, a small aniEJunt goes a lonpE 
way straioning casseroles, meat lauces, 
pickles, and leli&bei. But the bijr red 
and };reen prppert (or capsicums) are mild 
in navar. 3nd can be uied m m^y dishes, 
^unopeani ilice them ai^d u^e them, un- 
cooked, on sandwiches with cc^ld meat. 

T^o prepan: for cooking, remove slice 
ffom iXAlk end, scoop out ^eetts and mem- 
branes. Young, render peppetm tan he 
used fre«h, but older peppers ihould be 
put mto Mucepati of cold water, Lrou|e[ht 
rapidly to boiliuK ptHut, and drained, 

Perh4i];w the most popular way of uiinp 
pe.p.rper5 is lo stuff them with a savory 
niiauart: and bake them. They make an 
eaiy^ economical dish, 

CHINESE PEPPERED STEAK 

Quorter cup vegetable oil, t clove garlic 
(crui,hcd], I (caspooii i^rotind finger, 21b. 
jtewin^ steak tcnC into thin diagonal ,diccs], 
2 green peppers (cut into strips)^ l outon 
[chopped )r tablespoons soy sauce;, i cup 
tomato puree, 1 teaspoon sagsr^ pepper, 
hot coofaed nee, 

Himt oil in lari^e fryioi; pan, add ifiarlic 
and gijtfler^ c^iok 2 or 3 minuter. Add 
sLcak.^ saute briskly 5 minutes. Re move 
meat, add peppers and onions to oil in 
psLn: cook 5 minutes. Add soy taucr, 
tomalo puree, lunrar^ and pepper, cook 
further 3 minute^. Replace meat, cook about 
5 m^|>l4ll^^ Serve over mound of rice. 

KIRK CHOPS WITH PEPPERS 
Six thiek pork chiniSt oil for f rying^ 2 
onions (sliced^, ) far^e g^een pepper 
(slicied}, I large can tomato ^up, salt 
nnd pepper. 

Cook choiMi in little od until well browned 
on hoili flidea; drain. Arrange In ovenproof 
dish, place slice of onion and ^rrecn pepper 
on each chop Pour over soup which has 
been seasoned with salt and pepper. Cover, 
bake inTnoderate oven about 45 minutes or 
until chops are lender.. Serve very hot. 



STUFFED PEPPER PICKLE 
[Pictun^ opposite pai;e) 
Twelve peppers {me red or green p' > 
pen or boith), 4 rupi shredded cAbh^r i 
cucumbers, cttnt 2 ted peppers, 2 onii^ ^ 

1 dessert^oon salt, t t^lapoon ccJ' -v 
seeds, 1 tab^e^Mon prepared hm^enwt h, 
6 elofva garlie, S j^b while nne^. 

Cut Im- slice from tops uf ]2 pcpp- i, 
set .iside. Renroive seeds and fibrej h' irr 
peppnrfl Mix tofrclher cabhaj^e, chop i! 
cucumbers, chopped extra peppersv chofij .1 
onions r salt,, celery seeds, and horserad i 
Stuff peppers with this ntixture. Place i if 
clove of garlic on top of each. Replace i :ji 
of peppers, fasten with wooden sticks, p L 
peppers inm iterilised jars. Fill lo o 
nnwini? with the vine^ (little more vitjr ir 
may be necessary) : seal jars. Slorr n 
dark, cool place 2 weeks before ijsin. 
SPEOIAL STLTFFED PEPPERS 

Four ^recn peppcrs^^ 1 tablespoon ril, 
salt and pepper* 2t>z. buder, 4odL ivng-f, tin 
rice. I S cup* chicken stocJf, 1 or m 
[chopped}, ioi, mushrootus (ctopp !i, 
extrn 2 tahlespooiLs oil» 4oi. ham [chppp' •(;', 

2 tablespoons mmalo paste, 2 tablespi m 
chopped pandey- 

t'ut peppers in halves len^hwi^e, rtn jvp 
seeds and membranes. Plaqe peppers in 
boilLngf water with oil 5 minutes; d liji 
well. Place sma]] piece of butter in * i h 
pepper shell (use half ibe butter), spm .it 
with Kill and pepper. Melt remnir 
butter in Iryini; P^m, ^^^d rice^ 9atttb i 'it 
gofden. Cover with hot chicken ni' k, 
reduce heat, cover pan, trook slowly 
jninule»T Stridiriff mure slock if necejir n? 
&iut£ mushrijoma and Onioni in exira 
tmiil tendfr. Attrf to rice mixture v rh 
tcicnato paste. Mix in r hupped ham '-A 
parsley, season wclJ: fill into peppier ih- h 
Plarc in greased baking dish, cover* bak' irv 
mijdcratc uven 30 to 40 minutes. Scvt' ii 
once. 

Peppeai^ can be stulfed wi^^ a s^r it 
variety of saM^ry mi^ctures^ below :nr 
some lUij^^estlons: 

• Canned sahnon tjr tuna combined v-sh 
little wllitc cauce. 

• Scran^bled eggs mixed with ctmk/d, 
crumbled bacon. 

• NAinced steak, mixed with chflpy-ifd 
onion and seasonina^ ajid sauteed m.Jl h'Xk 
butter. 

• Macaroni with rhfeae or tomato sa^xe, 
TKfr Austral ion Womea's Weekly^ J itoe ViA 
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(l^fi) ore Jfllfd^ re^dr *4> he 
covered xiih vinegar for the 
SiujSI'ed Reppvr Fickle recipe 
^T^n. tm the t^ppotUe 



AMERICAN PUMFKIPi PIE 
(riffta} and an ecotiomtcal and 
gmrd-ftatiared Pumpkin Soup 
are (mjo way* of u»ing pertatite 
painpkin^ Reeipes on page 13, 




POTATOK: 

A Itaple in the. ditit of 
ni' ,1 Auitraltan^^ and a source of sobstantiiil 
n.; j-iiiinit!tit. They ire calcn boUed^ baked 
fna ltd, ind fried — there are a huftdrwd 
diJfiL-rcnt raethods oi cDokln!; tbem. (Sec 
pjTit] overleaf for the perfect baked potato.) 

VICHYSSOISE 

Fuut white onions (or 1 oiiitni and! whlti: 
pan of 4 Icelu;), 2a2_ butter. 5 thioly 
iVhM potji(d», 1 pints {::hic)(tii Hock^ 2 
rr;^pooiis sdt, 3 cufK milk^ findT chopped 

\Mt butter in laucepan, Hg^htly bmwn 
|]i[fd i^nions. Add potatotSi *tock, and salt, 
hull i.mlii very tender (abnut 35 minutt^s}. 
Mipli rub thrrmgh iine licve, nr puree in 
fir ru blender. Return nuKlure i& sSkKr- 
add miUi, brine; jtiit to l>t>ilmif pti^ni 
C'-^ ■! rub th rough fine sieve; cKill Serve 
KaiiiiHlicd wtlh fineK rhnpped chivei. 

ITALIAN FOTATO BALLS 
ir and a half pounds potatoes, salted 
— i egg-yolki, 4 tablespoons ^aled 
(nj vinn cbcflMp I tabiesptmn finely chopped 
Diiicn. 1 table^ponn butter^ 2 tablnpcHins 
chauprd p^fsltry^ salt, frcshty ground pepper, 
2 ( extra ]j, flour,, fine dry cnunbs, ail 
for frying^ 
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Peel poEait>cSp boil in salted y^atcr unnl 
CQcpked. Drain and mn^h^ ad4in|g eg^-yolks 
and cheese. Saute onion in heated butter 
utitU soft and golden^ ;^dd ptjUUH:i vi/Uh 
Jjaraiey^ salt and pwpppcr. Mix lo «moc»th 
paste, form into small balU- Roll in ftaur, 
heaten exlfa e.c^gs, and cnunbt. Chill, then 
deep Try until godd^ti bftiwfi and litac<rd 
through. Serwe inunediatcly. 



CHOCOLATE POTATO CAKE 

QmrtcT pound dark, ehorobte, quarter 
Cup Ifvater, 1 1^ cups plain flaur, 1] tea^pcMmfi 
blcaii^onate ctf iioda, | tc^poon salt, Ij 
cnpB &ii|;ar, 4(iz- butter, 3 eji^RS, I teaspoon 
vanitia, I cwp maahed potalocs, J cup SOtit 
i::rr:ani, ChtKulate GLa^^^ 

Melt chocolate and water q\'er Inw heat; 
set aside. Sift tugcther flour, soda, and ult. 
Clreajii butttr atid sufizi, add am at 

a time, beating well after each addition. 
Stir in vanilla and nidlcd rhriculate. Com- 
bine potatdta and sour rream, gradual Ly add 
tn chocolate mi »: Lure, then blend rn dr^' 
in^rfdienm. Turn into well-i^Tea^d ?in. 
ring tin, bake 1 to 1| houn in moderate 
oven. Cool completely bcfort remDvlu^ from 
tin. Ice with Chocolate Glaze, 



CHOCOLATE POTATO CAKE (righO 
^aiden itaiian Potato BsMm, and Vichyt 
»oisr. Recipe* ore ttn tkiM pege^ 



Ghoc^lale Glaiw: Qtjartcr pound ehoco- 
latc, 3 tahtr^poons \valcr, 1 tahlcspaor 
butter, I cup sifted tciiiR ^lugar^ ^ teaspooi 
vanilla^ pineb salL 

Melt choctiiLitc with water and butter. 
Rt'movc frrun heat, add sifted icing nuj^ar. 
v:inij]a, and Ralu Beat until smooth. Thin, 
if nccTEssiiry, with few drops of millc. Spread 
over tcp and sides of cake. 

To ifp^ snowy edf<ing on rake (siw 
picture at right), melt ^Ib- marsh mil lows in 
top eif double saucepan; when melted, 
drizzle round edge of cake. 



POTATO CHEESE BLSCUm 

Half cup seasoned cOqked manhtd |Mrialo. 
I CeaspcKtn dry mustard i 1 teaspoon lali, 
pinch pepper^ IS tahlespoons rolled oat?i, ^ 
cup shredded cheese. 

Combine all ingredients^ jrux to vtiff 
d4.Hif;h. Knend a little^ roll out very tliinly 
oil lightly floured board. Cut into round 
shapeii with small jKonr. cutler^ place on 
^reaird bakini; sheet. Bake in hot oven 7 to 
10 niinute^s. 

Continued overfeof 
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HUNGARIAN POTATOES 
four crirdtium-dzcdi polatocji^ 2 aaiaaSt salt 
and fn^shly gruund pepper, paprika^ 2 
LnnLitDcs {pcckd, seeded, uid cbopped), i 
4 lip chkkfji ito^clc ar bouUloti, Ita* buner, 
i-'hcippcd pan.!?}-. 

Feci poimioe^r ssliuc thinly. Rin^ in ctAd 
v,/A\vr^ drain^ and dry thonjiigJily, Ptel 
iml iHr*? criii^m, Ureai* »lia]l4)>v tAenprcHif 
dith, cover baw with tht iliccd aiiit^nL 
Season with salt^ frdhly ground pepper, 
and pAprika, top w\\h the (kuppcd 
i^ijiiAtocA^ then potato ilirefl. Sprinkle ^ivrr 
a Iktlc uiore ^It^ pepper^ und p^rika; pour 
Ener the itock. Doi with butter, b^ike in 
moderate ^ven until potqitDts lite Hlfi { 1 to 
IJ hmiti). f>prijikie with chopped parsley, 
ieT\-ie, 

Gffl.DEN POTATO PIE 
One and half ponndjf minced steak, i 
f-ap evaporated inilk, | crup fnmaia puree, 
i Ciip mllcd nats^ I cfrg, ] icaspcKiti dry 
niiuiiLa^d, 1 t^spocin mdtt pinch piepperi 
lilnrh thyme, | cup fiiscly chopped cinion. 

Polaio Toppiiq^r Two puund^ |tu[atu«», 
milk, I dcs&pttspooB butler;, soil and pepper, 
mthtd butter, ^ cup gnttcd ptimKaan 
thecie. 

In Ijltj^c bowl caznbine evapor^tlcd milk, 
(umato puree, And felled oaU; mix well, 
Add cggj i^tt pepper, muftflrd, diyrae^ and 
omon; audd minccn itcak, mix Ughtiy with 
fork to coin bine welL Turn inta greaied 
leaking dish ar 4i-i!5eriihlt+ bake in moderate 
ovi'ii appft-Jiinuitcly 3fJ uiinutes. 

Peel and boil potaTnei .until tender Drain 
mid mmiu ^dd butter ;ind jiat t-J!\MUi^ hot 
milk to rnake firm hut creamy cOniiHtency ; 
beat wttII until mixture is Hght^ season to 
tane. Swirl over m^at, brush with meJttd 
butter, top with jjjrjLted chct'^c. Return to 
oven, b^tki" further 15 lo 20 ininutej). Top 
each icrvmg K^eneruu^ly with Creoh Sauce. 

Creole Saucej One pcmnd tomafCKs, IThlc 
witer, 1 de^L^ert^HKitt chopped pAnlcf^ j- 
enp finely chopped jjrecn pepper, J lea- 
njjo&n «nEt, pinch pepper, 1 b^iylcaf, 1 des^ 
sertspoon cornflour. 

Peet and chiip tomatocfl, rrH»k with litde 
yvaier imtil irndrr. Combine with remAining 
icitfrtdicnU. except comHour, in small iiiuce^ 
]5an. Brinii^ to twul, ^Jtirnni^r^ Rednce hesit, 
sitiimtr, uhf^jvered, 15 mariut*^'. Add little 
iwatej tf> cornrioor to tnaitc nnooth paste. 
Stir into tomuto mJxnire, brtng lo htnl, bi Er- 
ring. Taste, adjujit jea-qonings, if necc^sry. 

Po^c U— VEGETAItE COOKfRY 



HUNGARIAN APPLE SQUARES 
Half^up Winn maslicd potalo, I cup 
€ookedt wcll-dimincd applet, ] cup sultana.% 
j cup siig^r^ I cup ipilk, 2 eupi Mlf-iauiag 
Aout, 1 (ea^spoon einaaman, 1 c|^^ Znz. 
butter or substitute. 

CjDhibinE mashed potato, npP'<^> ^ft- 
ened butler; add lugar, beaten cgM> sifted 
Hour, and cinmunnn. Add eultana*, blcfid ui 
milk. Pour into welUi^re^ied lamingtoq tin^ 
sprinkle toppinif e^eiiJy mer. Bake tn 
modfTviti: (Tten approjuiruitely 40 minutes. 
Cut intm nquarca to serv^e an dcjisert, pour 
over A creamy custard. 

Tapping: Mix to|{cthrr unti] crumbly 1 
rup plain Hourn | cup sugar^ 3crf^ butter or 
Sub^lUiitr, 1 tciupoon cmnamtm, 

STllFFED POTATOES 
Si* UuTf^e pticatocti^ cnane sidt, | cup 
milk or crcaAi, salt and pepper, 2oi, buller, 
finely chapped chives at paridey. 

Scrub patatoei, rub with in\ and t^lU 
bake in jnfwfrraiely h^jt tjven about li 
houri. Cut potatoes in hnTvei^ scoop out 
pulp; put thu in howl, ma^h until Emooth. 
Add tiutter, milk or creamy ^nd sea3<^ning, 
beat well with wooden npQf>n. FiniLlly add 
rhivc* or parsley. Pile rautture h^r.k into 
potato »hdls, hruwn in riu^ei^te D\'en. 
Sci vt immediiktety. 

POTATO FLAPJACK 
One and a half pcmnik patatoes, 1 table- 
lipooft butter, 1 taMespocm ail, nutmeg^, AaJt 
and pepper. 

Peel potiito^, slice them thinly. Rjns« in 
cold water, dry thoTOughly. ilcat hotter and 
oil in htfivy fryiiijc pan, put in pintalucs 
and tpread them out ev^enly, forrimij^ a flat 
cake, Stasiun well with m.]U frcvbly g^nrtund 
pepper, and little nutmeg; cover pan, eook 
gently 15 minutci. Turn cake <iver *iaid 
fdlow the other side to brown. Turn out^ 
cut mto wed^Es^ and jerve. 

POTATOES ANNA 

Two pounds potatoei,. watcr„ salt, peppeTf 
appnoximatdy iaz. butter^ parsJey. 

Peel potatoes, dice aa thinly as jwjisible- 
Drnp them into iced wnter, let them sta-nd 
30 minutes. Drain, dry well. Take round 
cnould or small liaJting di^h, butter gen^r- 
ciualy. Plai'c layer cjf potatoes in biue. 
Spread o\'er 5t»me aoftencd butter. Repeat 
layers of potatoes and butter, ending ivith 
butter; xprinkle each layer with (fait and 
pepper, Bake in hot ov^ii 43 to ^■5 minutes, 
or iin^il potattwi ate ioft when tested with 
thin skewer. To serve, invert on. to serving 
di.^h. Oarniih with parsley. 



POMMF^ DAUPHINOISE 

Two pounds patalo&&, salt, pepper, nut- 
meg, I ej(^p 1 cup niilki few onkoi slices, 
cat g:arlic clovCt 4 Lahleaipooiu jj^rafcd 
gray ere ehccM;, butter. 

Perl potatoes, jlice thinly. .Arrange in 
D^nenpruol caiierule^ sprinkle with laU^ 
pepper, fttaled nulnj*S. Hcat milk with 
onion slices and gfu-lic^ strain, combine with 
beaten rgg, i>our over potatttcs. Sprinkle 
with cheesr, tint with butler, Bsdce in mnd- 
erate oven 45 to 50 lUlUuteit, or until 
polatoev are soft when C riled with skewer 
DUCHE5SE POTATOES 

Three pounds, potatoes^ 4 cs^^-yolks, 2tn. 
butter, s;alt„ pepper, nutmeif, otelled butter. 

Feci potatoes, boi] in salted water until 
Tender^ then drain well, itiAsh or puib 
ihrou|ich strainer. Pljtce m bowl, season ^ith 
i^E, pepper^ iind nutmeg; add yulks and 
softened butter, work to imcfoth paste. Place 
in piping ba^ with star tubc^ pipe small 
pyramids on greased baking^ sheets, linish 
with link melted butter, fl.^ke m hot o^efi 
until tipped with hTownj or bmwn under 
KTillcr- 

HJTAIORS VINAIGRETTE 
Two pminds baby new potatoes, salted 
water, 4 tabiespooits white vinegar, I pint 
oil, I crushed clove j^artict 1 tcaspMCmn 'syg^ar, 
1 ica^oou prcpiired mustard. 2 tablespoons 
each chopped chives and pariilcyj I table- 
spoon i(ratcd onian^ salt, frt^hly ^mimd 
pepper. 

Wtub potatoci^ cook in boilin]^, salted 
wnti-'T until tcTtcJer. Peel, place in bowl. 
Combine remaining ingrcdii^nts in screw- 
top jar, ihake vigorouiJy. Pour ov^er pota- 
toes while I bey are still warni, allow to 
cooL Sfrrve accompaniment to cold meati. 

FOI ATOES BOULANGERIE 
One to Mlh, potatoe^t, 1 small elovc 
pra-ritc, 2 niedium-dzed otuocts, ^Ih. tldidy 
aJiced grayere cheese, salt, freshly ground 

rpper, i cup ehickea stockt fine crufnb!i, 
tablespoons grated cheese, 2 table^pootis 
melted butler. 

Peel pofatocf, slictf ihem thinly. Rinse 
utiider tujinins wiitcr, dry thormugtdy; crush 
^rlic. Put layer (jf potatoca in base of 
gr^i;d ovfn proof dish, top w4th layer of 
sliced cheese and onions, Sea^m each layer 
with salt and pepper, sprinkle over little 
crushed prlic. Continiac in this manner 
until all insicdients iire used^ coding with 
layer ol potatoes. Pour nver chicken stock, 
sprinkle crunibi and ^uted ebeese over top. 
Pour uvcr melted butter, l^ke in tnoderaie 
oven 1 to IJ hours, Cover diak with piiscc 
of aluminium foil if top browni too quickly. 



Baked io perfocUim 
in thoir ja«kete 

A WELL- BAKED piMalo in its 
jacket, served pijjinjir hot, a 
the perfect accOmpaufanetlt to a 
grill and green salad — and it'i 
io easy to do. 

(ilh^se potatoes of uniform nzfi 
so they will finish cookini^ at the 
same time; scrub a kins well, prick 
several timei with a fine-tined fork. 
Rub over well with oil (this will 
ensure a Crisp ikinl ^ sprinkle with 
salt. Wnip in foil, bake in tnod- 
eratciy hot oven 45 foinutes lo 
one hour, depending on size of 
potatnes; the ftkiui ihovild be 
cjnifply brown. 

Remove from oven, make 2 trua 
in lop of each potato, forming a 
cross- PreM sides of each potato 
so it opens out. Tnp each with 
kt^ob 01 butter and sprinkling of 
salt and freshly fmund pepper 

if desired, add sprinkling of 
ehopped riiives or parsley, spoon- 
fuJ of thick snuir cream or sprink- 
lin^ of grated parmcsan cheeae. 

AlteniaLtivcly (Mid thii is a 
delicious fint course at a dlimer 
party) scoop out irt^ide of cooked 
potato carefully, nisok Well, Ktix 
with some caviar and enough sour 
cream lo give a firm but rather 
creamy ccmsitLency, Spoon back 
into potato jacket. 



NOUGAT BlSCinr BARS 
Twa cups self- taking flour, i cup 
sugar, 6az_ butter or Buli9.titute, t egg, 
cup cold mashed potato, !{ cups, i^niu. 
almonds, |: cup icing iugar, I tewpo^ 
almond essence, I teaipooct ciaaaaum. 

Separate egg. Sift flour wilfa sugar^ tr 
in butter until mixrure resembles eoai^ 
breadcrumhs. ^pmible 1 of mixture ov- 
base of ungrrafii&d lamington tin. Add eft 
yotk to remaining; mbtliire, blend wp> 
refrtg crate while preparing topping- 
Topping ^ Mix together potato, gifted irci: 
suijtar, afmonds, essence, cinnamon, and cft- 
white. Spread over pastry in tin. 

Rriil out remaininf pastry, cut into stri?^ 
pLtice lat lice-fash ioh t*vct filling. fiak^ 
moderate oveit approximately 30 tniniu 
Let cool in tin, Cut into bars to serve. 
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MEXICAN-STYLE POTATOES 
Om l&T^e ontaii, 1 green pcpiier^ ^ cup 
labil oit 2 Inj^r tomatoei (fK^M and 
chr!j>[:K:dl, B Uiri;c pdintocs ^peeled, cuIhli), 
aitjt boiled). 1 tablespoyu lkiur» 1} lc2st>ci«iL5 
tilt, pinch pc[iper^ t| tafalcspoom wh[te 

' • r[r slked aniDJi and (UiQppcH grm;n 
in hot oi] ualil Dnlon la golden. Add 
,,c^. potatoeii, %nd pa^te mudi; at the 
ji: I liiiit, pepp«, and wine- Stir milil 
Vifll jnltcd; siinracf 10 miaute» or uniU 

\i,e A3 an acf^ompanirnent to grilled 
itc^r i, chapft„ and faujtages. 

POTATO PANCAKES 
" - mcdiiim-uzcd potatocr* (peeled aad 
i; i'. i stusU grilled Quion, 3 eggs, I 

I - . .iinon !loft white brcadcmmb^^^ ^1 and 
^hlj , i\ oil fm frying* 

L mbine grated potatoes suid umun in 
bii's Snr in bfiatem ejjus mid brcadtrumba^ 
,1 witii ia.li and pepper. Hen I litlk oil 
ii. <vy Trying pan^ drop in spoonfuls nf 

II- J-. Cook pancji^et until j^dld^^n brown 
aiifi risp on both aides. Serve tiuniedtaicly, 

A^^iaiAN SAVORV POTATO CAKE 
V ic and H hjdf pounds boiled potatoc&p 
i t:)^t«{kicin chopped parley, I ublcApa«n 
chi^jMir^ mint, 1 tablespoon chopped chives, 
\ r^spoon dried sage, puicb dried 
diar oranip 1 dsMtrtspoon butter, satt akid 
pep; -I, } cup grated cheese, 2 egg?* {wpar- 

ih potato« while itill warni. Stiutc 
pAj , V and htaihs in melted buuer. Add 
TO - ■ laioes with saJi, pepper^ and fheesc. 
Gni :a\W stir id (rgg-yoLki. Beat pgg- 
¥.h\t iind] stiff, fijld into potato mixture. 
SpA into greased and fioured 7in. spring- 
iGTTii tin,, baike in m^dtratc oven 35 

POTATOES PROVENCALE 
N mcdiim^-si^ed polatoc^ ^Jtcd water^ 
i I' : oi]^ 1 crushed cltjv't garlic, 1 tablc- 
5po<, - chopped parmlcy, saJt, pepper, 

hcruh poVMoa, ctmk v/hfAe in l>oilmg 
tvlltrt i^^mLcr until ju^t tender. Drun^ cr<Hij 
iliph ! ■ then |i«l, cul into cubes. Heat oiJ 
in h ■ pan, add pol.itqeSn fn.' slowly utiril 
brnv. At la^t inoiTienE, scatter nver garlic 
Slid iAidey: g^on weJl, diain, and senr 
iroiti Jiateiy, 
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BLUE SPUR POTATOES 
One W pounxb potatoes^ saJted water, 
lest, butter^ I pifn snur cream^ sail, freshly 
ground pepper, 2 tablesfKiom fiind^ chopped 
tihivcs. 

Feel poljiLiies^ cciuk in boiling salted v-'atfr 
untiJ Krcidtr; drain and ina:s}i. Sdr in bulter 
and sour creain^ beat pcititoL^ii until jmioodi 
and Ruffy. Season with salt and pepper ^ 
stir In tbe cJiim, Serve immediately^, 
ic it -k 

PUMPKIN: Aithoush pumpkin is 
readily avaiLiblc in most countrica, Auitira- 
\m. ii one uf ti^c few to consider it ledousLy 
Hi A vegetable. Gorretdyr prepared, pumpkin 

a perltct accompamment to razsl Jamb 
and otber incais. It can aUfJ be uiwid for a 
variety' of *ithrr dishtt. 

PUMPKIN BALLS 

Uunij: melon bailer, cut pumpkin Imlli; 
itemn or bui] gently^ covered, until lender 
but still nicely firm. Drain welL Melt abnuf 
2nE- butter and Ee.Lipuonii of iuirar in 
sauecpgn^ itdd pumpkin i^aUs, sumc sail and 
pepper. j^baJce pan over heiit until the purrip- 
Kin b^lls are well i^lazf^d. !^{ir\^[! at onre. 

ORANGE PVMFKiN PIE 

One mid a half cups cooked mashed 
pumpfiinr 3 eggs, f ewp sugar^ | cup orange 
juice, \ (ea^ippon each ginger, cinnamon, 
aitd nutmitg^ pJneb salt^ 1 tahlcspoon melted 
butter, 1 cup milk, 1 tnbLesp«»u Qnely 
grated orange rind* I unbsiked 9in. pastry 
case, pineh ^It, ^ teaspoon cream of tartar^ 
3 lahlcspoom imrafr 1 dessertspoon finely 
chirppcd crystAtlii^ed ginj^tr. 

Separate t^Ki^i Beat yolki with pLirnpktn, 
onmjEre juic'e, and rind, spicea, salt, buttpr, 
a»d milk. Brush inside uf pastry ciisE with 
itnk* extra rndtcd butler, ^endy patir in 
pumpkin mixture Bake in hut o^-en 10 
tninutei^ reduce he;it to moderately tlow, 
bake fuvlhcr 3i) minute;> or until fill ins is 
net. Cool a littlr. 

Beat cjri?-whit(fii with silt until fluffy, 
add cream of nattBLr, beat until stiffened. 
Gradually be^ii in sugar, beat until meririKue 

satiny; fold in gini^er. Svvirl rBering^ue over 

Kumpkin. Ttake further 5 to 10 minuter in 
ot oven until meringue is golden-lipped. 

PUMPKfN SCONES 
Tw{> ounces hulter, 2a2. iu^sir^ ^ teaipcMin 
grated lemon rind^ 1 cup cooked mashed 
pumpkin, 2' eups self^rakin^ Hour, I e^g, 
piTieh ^It^ i Ic^poon muEcd spiee, 1 cup 
milk^ eg^ or milk for elaziug. 

Cream butter with iugar and lemon rind^ 
add pumpkin, beat welL Beat in egsj, then 



fold in sifted dry ingredients. Add jui( 
FuttTicient inilk ro make itth dnu^'h- Turn 
Uut on to li(|h|ly floured I>n4rd, knead 
tlghlty. roll uut about fin. tliii-^k. Cut into 
deairfrd jhapjei^ briisli with eijg oi milk. Biikc 
in ht« oven 12 to 15 imnulcii, Strvc hoi wrilh 
butter. 

PUMPKIN FRITTERS 
Two cups conked maahed pumpkin, 
flDur^ 1 teaspoon E»£ikin^ powder, little milk, 
1 bcateii t^g^ salt, pepper^ ^ beaipoon dry 
mustard^ qil for frying. 

Sift u^tJipihcf Hour^ baklni^ puwder, salt, 
pepper^ and mustard^ then sdr in beaten 
egg and pumpkin. Add little milk if mixture 
a tiki dr>'. fleitt oil in heavy fryinig pan« 
drop in I4ble5p<>»tifiila cjf niijiture; rook, 
aimins once, until golden brown un both 
side^. Dmn on absorl?ent paper, serve at 

PUMPKIN MORNAY 

Onf and :i half pounds p«elcd pumpkin 
(^edii removed K boiling imlitd water, i 
plot white Mure, i cup grated parmoan 
chcffiiC (or use mbcture of parmesan and 
gnryere}, 1 lablespoan chopped parsley » 
fresh brcaderumlw, loi* huller. 

Cut pumpkin into squares^ CiK'k In boil- 
ing salt4^ water until nearly lender. Drain 
well, plarc in Krea*eH ovenproof dish. Stir 
cheese and panlev iiuo white sauce, jK)ur 
over pumpkin. Sprinltle with crtmib.?, dtA 
with bti!tei, Buke m moderate oven until 
crumbs are fi[o|den brown. 

BAKED "PLTNfPKIN IN CREAM 

Qjie pound puDipkin (peeled and diced), 
salt, pepper, 2 tablespoons hr&wn su^ar, 1 
cup cream, I teaispoon cinnanmn. 

Place pumpkin slices in well-creased oven- 
protjl dish, Sprinkte with salt, pepper, and 
sugar, pqiu- over cream. Sprinkle over tiin- 
ruution, cover, hake in njoderaie ovcn aijout 
1 hour* or wniil pumpkin ii tender. 
PLMPKIJ^ SOUP 
(Picture on paio^e It] 

One poioid pmupkin, little butler. 1 
stnall dnlon, } tcaipoon SrUgar, 1 pint beef 
or chicken stock, salt, pepper^ chopped 
parsley- 

Peel pumpkin^ cut up rf/tjj|{hly into fairly 
small pieccft. Saute 10 ni mutes in Etde 
melted buttt-r with chopped onion and sugar. 
Add Slock, timmer until pumpkin a tender. 
Puah through tievc with liquidn return iw 
saucepan to reheat: ^eaison i\j tasite. Sprinkle 
each scrvini? wixh chopped parsley. 

Pumpkin Ceeam Soup: When rebeatinff 
stir in I cup cream: do not allow u> boil. 
Stir in 1 tablespoon finely chopped tihrve* 
or p^iTiley, 



AMERICAN PUMPKIN PIE 

(Pit lure on page 11) 

Oue 9in. tmhaked pastry shell, 3 £Hg£, 1 
cup brown sug^ir^ 1 teaspoon cinitamon, { 
teaspoon ground ginger,, pinch siilt, 2 cupt 
milk, 1 1 cup!, cooked maibed pumpkin, 1 
de^rtspoon golden &yrup. 

Ci^onibinc ilij^htly beaten ef£T| ittgar^ 
spkieip und s^ih. Gimdually add milk^ then 
pumpkin and golden lynip: blend lightly. 
Turn filling icito unlmfced pajstry ihe^. 
Bake in hot oven. 10 minutes, reduce heat 
lo moderately low, bake further 20 to 2^ 
minutes or until loaile in^enEed in centre 
comei out eleari: cooL Top with whipped 
cream. 

Piuupkin Ooconitt Pie: Stir I -3rd cup 
fckfoijui into pumpkin mixture before ^nti- 
ing into fhcll. 5prinkie top with additio^nal 

ecfCaniit. 

BAKED PUMPiON IN SHELL 
Ghoi-^e fmalU plump pumpl^in. Cut slice 
from lop, sctfop out seeds; clean thuroughty. 
SprinkJe inside uith salt. pep;M,T, dien re- 
place lop. Biike pumpkin in moderate oven 
I to t i hours, depending on slic ( remove 
lid ncra^itinally and lest to make sure pump- 
kin is not over-crxikedj . Carefully icoop oul 
flish of pumpkin, place in howL keeping 
pumpkin shell intact. Season with salt^ 
pefspeT» a lienertHiA amount of butter; be^t 
until ertamy. Return thi^ fluffy puree to 
shelly dot with butter^ re turn to oven to 
reheat. 

BAK£D PUMPKIN WITH CJNGER 
I'hree pounds pumpkui, ^ cup butter, 
] cup hrowQ nugar, 3 dessertspoons finely 
ehiipped prrscrvod ginger^ ^t and pepper* 
Peel pumpkin, reniuvc se+di, cut into 
pittces. Melt buttrr in saucepan^ add tugaxj 
gintterj salt and pepper. Stir over low beat 
until sugar dissolves, Arriinji^'^e pumpkin in 
Jih allow baking dish. Brush with sugar mix- 
ture, bake (uncoverrd) in niodcrlitc oven 
I to I hour, basting frequently with sugar 
naijcture. 
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SPINACH: Should bt thorouKhly 

w^ihiMj before cooking and cvtry speck of 
diri rfinoved. Can be coQltcd in either of 
the fqJIawmg wayf! 

1: Wash spinach ihoreughly. One popuUr 
vanity of jpiiijich has Father conrw white 
ftetni; ihosc should he cut out before 
rookinp^. Place ipinach in saucepan with 
ontv the water clinging to leavci. Cover 
Lii^htly. ctK>k unit] tendi?T, Dmin, pressing 
uyt all niHDjiiure, returri to pjin with snlt, 
pepper, and iquecie of Icmun juice. Shake 
cFver hfsat 2 or mim^m before ttsrviny. 

2: Wash if^iniich thoroughly aa directed 
above- rrmovi: white stenis. Cook in plenty 
of boiling lahed wjilcr untiJ lendcf (10 to 
12 miniiteB). Drain^ prcs* out all water, 
ch^>i> finely. Seascn with i^t and pepper, 
then te^om to pan, with little h utter, ihuke 
over heast or 3 Dimutcs, 

SAUTEED SPINACH 

One cht»f>(Md hfcudu^ 1 rruifaed dove 
gariict 2 tal>1espoofu butter^ 2 tablfspctoiia 
nU, 2 bunches c<»ked aJid draini^d s|>iiiat:h, 
i cup crCMtL, 4 Eahie^plHDs dry bread- 
crumbs, 4 tahJespoom grated pditneutn 
cheew, sith, freshly ^ound pepper, pinch 
nutmeg- 

ffeat butter and oil, mute onions and 
garlic until transparent. Cliop Epinach finely, 
iidd to ptau; cook over low heat until butter 
and oil arf ahsorhed. Stir in crcjim, crurabs^ 
and chr'i'Jr, jei^Min to taste with salt, pepper, 
and nutmi^g. Heat LhrtHigh i,^'LthDut boiling. 
Serve immediately. 

SPINACH MORNAY 

Two pouocfs iipitLacli^ 3^ labli^poans butler, 
pepper, 1 cup crroutoiu ^sitial] brreiil 
rubc5 fritd in butter until f^oldenji, I tahfe- 
fpoQn ilotir, I cup nitlk, [ teaspoon dry mm- 
lard^ :i tahle^poom grated cheese (mixtun; 
of paimesan and gruyewr if p«sible}j 2 
tab]«p«oEu cnam. 

^ash spJruirij thoroughly. Di^in, put into 
&aucepsn with 1 tablcipoon butter^ salt, 
pepper. Cover+ cool slowly 6 to 7 minutef, 

Poffi M^VIGETAILE COOKEHT 



Spinach, squash cmd 
acom squash/ ond sweet 
potatoes OS mode dishes. 

itirrins octaaionaily. Drain well* chop 
coarjsely; mix in croytoni^ arfjinge npinach 
on flat wenproof di^h. Melt another table- 
spoon butter m saucepan; remove from bcai^ 
^dd Hiiur, salt, pepper. Coo4l 2 or 3 tniEiutei, 
then add £nilk and ilir over m^eratt; hrat 
until ?ance hoils and thjckem. Add niurtard, 
2 tahlespwnji of cheese nnd f ream, Spoon 
sauce over jpitiinch^ sprinkle iiip with re- 
main itiji^ rhce^. Dot with remain InK butteri 
brown quickly under pre-hcated grUler. 
Serve at once. 



OYSTERS ROCKETELLER 

Oyntei^t finely chopped spinach cooked 
with chapped anian> breadcrumbs., grated 
chce«c, biiltcr. 

On each aptntd nystcr put Rome of the 
fiptiixieh and onion miattoirc. Top wilh bread- 
rrurab* and grntcd cheese, dot with butter; 
btown m hot ^Pfta or und«r i^iller. 

ECes Ft^ORENTTNE 

Four fttiK^ J bunch spinach^ loi. butter 
or substitute, brcadcrumbf. 

Sauee: T%vo ounces butter or substitute, 
1 tabbspnon flour. 1| cup» iniUt, \ cup 
i;r:itrd rhccse, salt and pepper. 

Fca^'h cK^s, Cook spinach, drain wellj 
rhop finely. Heat Itutlcf in pan. add spinach, 
toss tightly. flange spina<;h in base of 
hejiTprortf diih, arrange poachfid eggs ofi 
top. 

Sauced Melt butter, stir in Ruur. conk 
few nuRbitei; |«raduaily stir in ntilk, itir 
unii^ aaure ha^ til it ken ed. Add cheese^ alii 
in. xSpjion tner eijgi, iprir^kk with bread- 
crumbs. Bake in hot m^en until lightly 
browned or put under grille r, 

* * * 

SQUASH: Cook ute rtiarrow {see 
pM|fe 9J. Or tbe round, white ^kintifd 
iquajih can have the centre cut out^ filled 
ivith mvory Huffitij^^ and tioked, 

Acatn or Baby Squash: A vegetable wnh 
dcliciorua frcah flavor, should he more widely 
('njftycd, Tratn itejTis, do not peel. Cook 
whole, in boiling ^ked water to cover 15 
to 20 mill w tea, depending on iiie. Split 
in half if deiirv-d or serve whole; teason 
with iall^ pepper j top with knob of butter'. 
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VEGIiTABlK PARTY PLA'UER fr&tum tt^mntM t^mbined with ma^hro^md, 
onianM, cApbh*, and iyacon^ ami it terved ptpittg het^ Sfe recipe ort oppotitif^ pof^' 



SWEET POTATO: 'l*hii II an 

edible tuber rewm^jUng an ordinary potato 
in appearance but. with it jweetiih flavor. 
Sweet potatoes are aho knnwn ai yams. 
They can be boiled i>r b^ked, and arc 
dclirlou5 if simply scrubbed and baked in 
tlieir jackets; thi* will take 1 to li hours, 
depend! cig (tn srixer Wh^n cooked ^ serve 
them split open and topped with a pat of 
butter. 

TTicy cart also be peeled^ quartered, or 
halved and cooked with roast meat in the 
same way as ondimry potatDC&, 

SWEET POTATOES ON SKEWERS 
pour medium-sJzed sweet potatoes, boil- 
ijLg salted water, I me<lium-dzcd can pine- 
apple sticC3 (drained), G chopped laihcrs 
of bacon » bittler. 



Wash potatoes, cook in boiling salr^ 
WKter until Tender but not mufhy. Fv* 
rut rreisswise irito I in, slicei. On siu.i . 
skewcn, arrange ahemately potato slin 
quarteri^d pineapple slices, and pio'tj 
bacon- Pl&Ce akrwerr in f(rtM^d o\Tnpp" 
dLsh, piiur nver resented pineapple lymi 
dot with buirer. B;4kc. unroi/ered^ in hi[ 
liven about [5 minutes, basting oceasinna]]'. 
until aynjp has cooked down to a, f^]jiz' 

SWEET POTATO PUFF 

Two cups coohedf mashed sweet pot^tt' 
2 tablespoons butter^ 1 cggi »lt and p^p<-r. 
I cup milk. 

Add iTicltfci butter^ milk, and seflHottii^c;! 
to sweet potato. Separate egg, beat yc^!' 
wdlt fuid into potato mi^cturt;, then fold 
stifrly beaten eg^-white. Put into wri 
greased braking d\%h or individuitl mouk; . 
$et in pan containing hot vrater, bake ; 
rntr^erate oven until puffy and brown. 
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• Tomatoes and some recipes that feature this 

popular vegetable, and methods of cooking turnips. 



TO.MATOES: sh»«td be wa.h.d 

ih , MiiMy befort u*e. Stimc Ttx'ipa require 
peri' il Idmatcci. Thii i» quitt timple; phic& 
[Oirr'toM in bowL, pour aver aufficipnt boil- 
■ nr .iter to covejc. Leave 3 moincnt, tVien 

I till pluni^r into cold water, Skini 

■ ? a FT e:iiiiy. 

r rpcipcs rcquiri:? juices and ie*di tt> 
be i^iiicaMed and only firin flesh of tomiito 
utn?. To reinovt juices aud Kcda. hiilve 
[i;iii:_i Lit*» sc(i>ceze out sced^ aJid juiice into 
Uti:: StTiiin juirc, if desired, and tiie iji 
pj.i ' ttf loiTiET of iitiuid in retipe. 

^ BGETABLE PARTY PLATTER 
fPicture, opiMsite pagr) 

1l. mediuiD-ifiied tanuiiocs [cut in 
h»Wc crosswistip^ 4 green pcp|>e:r& (cut 
in fi :hdM> Icn^tfawise], 2 dojcn lar^e mush- 
tmi i . 1 1 cup* Ehrcddcd chcddar cheese. 2 
whii: oftiom (thinly sliced^ separated iato 
limi': , ti sliciLs bac<7n (cut into squares 
$aJt i»c[iipc;r, butter. 

.Ai-aJijjt um^lQ halves, s:reco-peppcT 
wetS^-^. and ^nmh rooms in altie]7is.te rows 
cm 1. king iheet. Sprinkle each iqmato half 
Willi heese, top with 2 or 3 anion ringii 
and , bacon square. Dm ve^cj^blea with 
hitih'-. sprinkk with sfiit, pepper. Bale m 
hoi (ivrn 10 to 12 minutfi^, 

TOMATO VICIIYSSOISE 
Eblt pound onions^ lib, pcdcd potatoes, I 
cloic (garlic 2oz. butter, lEb, tomaiocSj 1 
tablc^jicKiii tDDiato paiite, 1 pint chicken 
iiac^ or bouilkm, $alt, pepper, chopped 
dtihti or parley, i pini cremn. 

h'( ! and alice onioiis. potatoes- crujih 
EfgjlT MeJt buttt^r in lar^e sayctpaji, :idd 
vet' I ks^ cDok grntly unlil soft and golden. 
Add bopped, peeled tomatocj^, Lomato paste, 
and itoejt; cover, simmer gently until 
VTif<?tAhles soft (about 40 minutes). 

S^n Ill taite. then nib tbroug^h firtt sieve 
i.r I in electric bltnder; cJiill. At servinff 
nil - iLihtly stir Ln Cfc^m. Serve very cold, 
topjjinj^ (iath icrviag with sprinkling of 
clwjifn-il chive? DT pAnl«y. 

Hfl /dtholbn Wwiten'i Wrtkly — June 1, IW 



TOMATO PUDDING 
Sb Imrgc peeled and sliced tomatoes, 1 
israted amnn, ^i, pepper. 1 dtascrtxpooii 
stig^r^ 2 ublci^poDrLi chopped panler^ *oft 
white bi^dcrumbs, ioi. butter. 

Gr«iy,e ovenproof disb, arrange layer of 
toitiatoFi in baie. Spring! r with lalt, pepper, 
lug&r, onion, parsley. Top with another 
layer of tomatoeB^ sprinkle o^er any neniaLci- 
ing onion ^ parsley, etc. Top with Uyer of 
breadcrumbs, dot with butter, bake in JiMid- 
erately hot tyv^a about 20 minutes. Delicious 
^tili roast meat. 

CREAMY FRIED TOMATOES 
-Six iatict firm tomaioc^ flour, lalt, 
pepper^ 2 tablespoons butter^ brown sugar, 
I cup cream, chopped parsley^ 

Gut tomatoes Into thick islires. Dip ilice* 
in flouf. sprinkle with salt, jitepper. Melt 
bulttr in frying pan, add lomattws. sprinkle 
lightly vAih brown au;^. Cmik over mod- 
erate hea^l until slicdi are brown ujider- 
neatb, then turn and sprinkle a^^n with 
brown lug^r. Cook slowly until slices are 
lender. Add cream, heat gently. Arrange 
toniiito slices on Kr\'jng platter, pour over 
sauce, sprinkle wilh cliopped parsley. Serve 
a I once. 



SALAMI TOMATO SALAD 
Six linu ripe peeled teinatoci, i cvp 
irhopped partJey, I crusJud dove earlicj 1 
tcaspooEi salt, 1 t^poon sugar, |: teajipoon 
pepper, { cup salad ml, 2 t^le^Hioni tar^ 
ragon vxne|!^r, 2 te^^paoan prepared mia* 
tardt 12 (hill ilieea salsmt 

Cut item ends from tomatoes and pcil, 
Witli shafp knife, slice each tonmbo crosa^ 
wise ijjto iin. aliceiL re-form into tomato 
:fthapc wltli smaU piece; of salami ^$nd- 
wkhcd between layer*. Place in shallow 
serving dish. Combine rcmajnlng ingredi- 
ents in small jar, shAke well Po^r over 
tomatoei. Let stand abavit 20 miniiiei before 
Mrving, 

TOMATO CONC.4SSE 
One pound totnatoci^ 2 shoots or I small 
onion, 1 clove garlic, btAtter, salt, pepper. 

Plunge tomatoes into boiling water; re- 
move snd skin, seed and chop. Gut ihalloti 
finely. Saute shalloU in Uttle hot butt«r 
unLd softened but not browned. Add 
tum^toe^, garlic, salt and pepper lo taste, 
Siuuner gently, pressmg miiture with fork 
ocii^afionally^ Scr^'e over chops, steakf, or 
Sisusa.i^cs: delicious fiEjing for omelets. 



TUNA^TUFFED TOMATOES 
Six brffe rip<; mmatocs, 1 cup canned 
flaked tuna, 6 chopped an^funry flltecs., 
1 ublesipoon chopped parsley, pincii dried 
baafl, \ finely nttiired clove gadic^ 2 
sJic^ bread with crusts, 1 tabl^pooti 
softened butter, salt, pepper. 

Gut tops from totnatoe*, scoop out pulp. 
Force pulp thrnugh sieve, add tuna^ 
anchovtet, parsley, h^i\, garhc. Soak bread 
in a little wa.tcr, &queez:e dr>'. Add to fish 
mixture with butter, salt, pepper. Mix well, 
fill into tomato fafCP, Arrange in greaied 
ovenproof dish, bake in moderate oven 20 
tty 25 minutes. 

* * * 

TUHNIPS: YouuK, imaJl turmpi can 
be washed, peded, and cooked whole in 
boilia^ salted water to cfivcr until toft 
(about aO minutes). Bigger turnip* can be 
CLiL into large dice or halved. Drain them 
well, tois in a little butter and iCne 
iprinkJed with chopped parsley, 

Swede Turnips: Dice or cut into r^uaTters 
and cnok as abnw. They are be^t served 
mashed witb lalt, pepper, and a little butter. 

TURXIPS mm ONTONS 
One pound each turnips and oamm, salt^ 
pepper, jEsrattd cheese, loz. butter. 

Peel [11 mips and onions, slice thinly. 
Arrange in well-greased ovenproof dish, 
sprinkle with salt and pepper. Sprinkle 
thickly with {(grated cheese, dot with butter. 
Cover, bake in moderately hot oven until 
Vegetables arc lender {about +0 minutes). 

CREA^fY BAKED TURNIPS 
One and a half pounds miall turnips^ bott- 
In^ waited water, ) cup cream or milk, salt 
and pepper, L teaspoon grated omon, ^ lea- 
^oon paprika, aoft hreadcruinb&, chopped 
pordcy, 1 07. butter. 

Prepare lumlps, cook as directed in boil- 
ing salted \vatef. Drain, place in shallow 
ovenproof dish four over milk or crcam^ 
add paprika, salt and pepper ^ and ^ted 
onion- Top with crumbs^ dot with butter. 
Bake in hot oven until bitJwn; sprinkle 
with chopped parsley. 
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Zucchinii the last on the list, is a delicately flavored 
little marrow with a tender, quick-fo-cook flesh. 



ZUCCHINI: Sjiia^l JtalUn mar- 
rows: frtnch name ii courgctlrs. Delicalely 
and deiiKhrfiiHy RsLVtyied. To prepare, trim 

whi>k and u riper li*d ia bdiUtij; salljcd v^atcr 
umil /uiL tender. Serve with butter. Or^ 
when rooked, cut inio dice mid mix with 



THE COHRECT SEASONINGS 

# There con be little improvement on tke true flavor- at a 
vegetable. However, right seasonings can givet an 
unexpecled md delig^hthil t<mg. Below is o flavoring guide. 



VEGETABLE 
AtjJicTjsipc: 
Beetroot; 

Brumcb Sprouls; 

Carrois: 
CaulffliQwer; 

Peas: 

SpLoairh; 
Touu local 
Turaips! 

f^flSe tfr^VEG€TAJL£ COOKiRT 



FLAVORING 
Bswil, dill, garUc, marjOTajiit orcg^no, roKem^iry. 

Bajijf gofJic^ ItnuDii, mustard, nutiue^i pnmn^ 
aregano. 

B«m1p cctfry Ktcd, curry powdtr, lemon, mmtard^ 
orfgjLDO. 

Dilit omoa, flutfncgj ckfvei» piti^lcy, tarra^oit. 

BayluiL bnsilr curry po^vder, garlic^ ginger, mint, 
nmtiii^g. anion, p^rsJcy^ roiCfiiary, diyinc» 
BiuiJ, car^iway seed, i hivra, nijict, Jeuiofl^ aregatio, 

Basjl^ oTikiii^ pa nicy, (,-irnLi;oti. 

BasjJ, fJiilU powder, garJk, nuluic^, dnion^ tar- 

Bmtlt chives, gurlict pa»l«y^ 

Chlvev mint, g^dlc^ eiuou. 

Basil, l^rtic, oni^n, oit^Antf. 

Sadit, gfuijCi tcntCFQ, uutine^^ onidn+ roseimry, 

Cdery sa^h. cfaitrci, garik, onion, oreiriuio, parslry^ 



lomc finely choppy mmhroonH which 
have been aauterd until tender in a little 
butter. 

Zucchini can alw fiJiffd with a lavory 
itufTiiig and baked, drnk siuixhini ahnve, 
but 5 miuutei only. Cm in tuivci length- 
wise; remote pulp and cumbinE with toft 
bread enimb», grated pamiesaa chcne, ioafir 
Anely rhiippi^d t;ni»n^ salt and pepper, 
chupped paaJey, t^gjt to hmd; fill inlu 
ibfili. PUice in bptkini^ diili. do I with liutter 
:}Tld tpi-inkltf^ vvilh chKtst. Balcc in modflsrate 
itvrn 211 tn 'AQ m in u Left, 

ZLfC:CHJNl PROVEWCALE 

Sb zucchinii Jpst. butbcri 1 cboppfd 
sJiallo4„ ilb, Tomaioes^ ^ooi* Knitcd thtcic^ 
ult, pepper. 

Cue zucchini inta 7in. Aiiees and laiiti:, 
Uhtii shri^lal. in hf^ated butter ]Q to H 
inimjtc?^. Skin tnmiitciei, cut into quartern, 
add tu pLin vitlh zurchinL Conk a f^'w 
ininiiiei. Tate greased oveiiprcKif diiJi, put 
in byer of toniatofa fiilJciwed by layer nf 
zucchini. Spriiiklf^ bflwern laycrt with 
l^rftlrd chccar^ xaii and pepper. Finish iwith 
layer of tom^locft and iiprinklini; of chees^?- 
Bafcf in ii]t>denite nv^n :ibuut -15 mmut«. 
'AVCCUmi WITH MUSHROOMS 

One pound zueehini cut into I in, sitta, 
|[b. miiihroams. 1 Bnefy chopped clove 



gdidiff Zoju butter, ah md pepper, 2 tal> c- 
£pDOQ! dtoppcd parser* 

Wipe mitshroQmi, rut Into quarten. ^irh 
Sutler in lAt^t iryhifi pan, put io RaTiM, 
CjMfk KcHtly few rninurrs. Add jcucrhin! ..J 
mtidhmnms, sautc^uritil browned and ten- > t 
j^prinkte wiib suit, pepp^r^ and pjir^: 
ScnT niite, 

ZUCCHINI OREC^ANO 

Que paimd zucchini, melted butter 2 
teaspoon^ ore^ano, 1 Lahleqxian chsu^^/^^ 
p.mley, £iLl und pepper. 

C-ut iucchini into l.hin iliccl and iauU- tn 
A i^rncnms ^iiiiuLuni »f butter until soft :\*\fi 
jiibUn. Then iprinkk- with Ofeg^in,. 
piiralry, *aU i.tul pepper, 

zvccmm with schir creaai 

(^ne pound zucrhini, jfL miuliroQnj I 
cicve jT:irlic^ 2oz. butter^ 1 dcSKCrb |h nq 
Hour, I cup s^ur cream, ^It and pcppr. . I 
tablcspcpoti cboppeti par&Iey- 

L2uaricr mushrooms and cut luctbinc iiu 
] in slices McU tiiutter in fryin|^ p^n, uM 
miii^ihrriMiiirJi. jKUcehIni, and garbc; ttm^ i 
rriiiriiiicj Then remove p^rUc and ad<l ii lur 
la veginabJei. Cook » few minutes, ptirr 
then add cream, parsley, salt ptjijpr. 
I^imnier, witbuut boiiinii;, until creai: si 
htil 



ZUCCmm, when 
yttung and »malh 
can he eonkf^d 
and eetten ttdih- 
tfui hein^ peeled. 
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